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I. Spelling, Reading, Writ** 
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taught without the Help 
of a Matter. * 
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for extraordinary Occa* 
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! Tt> this Edition are add«d, 

Sbme/>l£in and nedfl&ry Directions to Maid* 
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Book come as cheap as pcfllbie to the Purchafers, has t 

\ out of her Benevolence, fixed the Price at i *, 7 \ d m 
Bound ; though it contains double the Quantity that 
is u fa ally fold for that Sum. 



This FOURTH EDITION; 



1 *> 11 



DUBLIN: tj 

Printed for Jambs Williams, No. 5, 8fciuiwr-ro\*. 

MDCCLXX.1 



•T 1 



~Tj#Z~&'&7^ f s 



6 W Q 



wv 



#• 



WVARD COLLEGE LIBRARY 

• '45 QUE8T °*<**^ 

MIS. CHE S T JJMg gfe. M-UGH 

EMBER 20,*t??<r-.» 



1 



* 






' , 



7i--w\ 



(•■») 



P RE FACE. 

TH O' I am not infenfible, that there are di- 
vers very valuable Performances of the like 
Nature already extant, ^which refleA an Honour 
and Credit on the Profeffion which the refpe&ive 
Authors have fo tnduftrioufly attempted to advance; 
and that fuch a fmall Traft as this may at firft Sight 
appear needlefs at leaft, if not impertinent, through 
the Obfcurity of the Compiler ; yet as the Works 
of the Former are for the moft part too prolix, too 
expenfive, and principally calculated for the Prac- 
tice and Improvement of young Ladies of affluent 
Fortunes ; and as I have crouded a gtfeat Variety of 
very ufeful Materials into a narrow Compafs, in or- 
der to render the Price of it as eafyas ppffible, and 
within the Reach of that Clafs of reople, for whofe 
Service it is more immediately intended, I flatter 
myfelf that I am under no Neceflity of making any 
formal Apology for my prefent Undertaking. 

Since the Number, however, of Servants (both 
Male and Female) throughout his Majefty's Domi- 
nions is very large, and the Welfare and Felicity of 
moft Families, in a great Meafure, depend on their 
difcreet Deportment, I think it a Duty incumbent 
on me to make n>y Addreffes to the Latter in parti- 
cular, and to beg of them to take into their ferious 
Confideration that low State of Life in which Provi- 
dence has placed them, and the feveral little menial 
Offices, which they muft, and ought without Re* 
In£tanec, to perform* 
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They Humid refle&, that they arc but Servants, 
and that their daily Subfiftence is wholly dependent 
on their Superiors ; that in Gratitude, therefore, 
they ought at all Times, and on all'Occafions, to 
be very induftrious, Faithful, and Honeft in every 
TViflTrepofed in them, whether their Matters or 
Mlftreffes Be prefent or abfent ; that they ought to 
aft fincerely, and without Diflimulation or Eye- 
Service > to make their principal Study to give all 
the Satisfadion in their Power ; and to have fuch a 
ttriQ. Guard over all their A&iens, as to do no- 
thing, either by Night or Day, that they are con- 
scious to themfelves will give the leaft Difguft. 

By fuch a dutiful and difcreet Deportment, they 
may not only, with juft Grounds, hope to obtain a 
good Character, but what is ftill more valuable, 
they will in reality deferve one ; than which nothing 
can more effectually contribute towards their Efta- 
blifhment with Credit and Reputation. 

By fuch a praife-worthy Conduct they will fecure 
to themfelves an univerfal Refpeft, and lay a folid 
Foundation for their future Happinefs, when they 
fhall attain to a maturer Age, alter their Condition, 
arid become Mothers and Miftrefles of little Fami- 
lies themfelves* 

And if what' I here have offered, may contribute 
m the leaft towards fo important aod valuable an 
End, I (hall think thefe few Leifure Hours Amufe* 
ments very beneficially beftowed. 
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A SHORT 

DISSERTATION 

O N T H E 

Benefits of Learning, and a well-direfted 
Femalb Education. 

. Art and affiduous Care mufi join 
To make the Works of Nature Jbin*. 

TAKE a Survey of human Nature, whilft yet in it* 
favage and uncultivated State, how vtry few De- 
grees do we find Man removed from the Brute Creati- 
on ? All his Defires take their Spring from Appetite, and 
all his Actions, notwithftanding his ooafted Rationality, 
are determined by Principles that differ only in Name 
from what we term Inftinct in the Animal World. 

His Happinefs, according to bin depraved Notion of 
Things, confifts in the unlimited Gratification of all his 
Senfes, and his fupreme Felicity in yielding to the Dic- 
tates of his mod unruly Paflions ; if he refrains either 
the one or the other, it is either owing to Whim, Ca- 
price, or fonie neceiTary, and perhaps conftitutional Im- 
pediment, or to the Force of a long Habit, affuraed out 
of .Neceflity, or by accident: But Reafon or Intellect 
has nothing to do in the Election ; he is totally ignorant 
of the moral Fitnefs of Things, and (tumbles upon Right 
and Wrong, Good and Evil, without either Choice or 
Defi^n. 

As all his Defires are dictated by his animal Neceffi- 
ties ; fo all his Gratifications, all his Enjoyments, are 
fentual, momentary, and confufed. When ' Hunger 
prompts, like other Beafts of Prey, he fatiates^tus Ap- 
petite on the Spoils of fucli Animals as his. Strength or 
Cunning enables him to set the Mattery of, and Urifc. 
open and declared War with everything, whether df 
his own or any other Species, that oppofes the Gratifica- 
tion of bis Appetite, Luft, Hatred, and Revenge* 
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He herds, it is true, with his Species ; but it is in a 
Kind of unfocial Union, enjoying as few of the Bleflings 
of rational Society as any other Herd of wild Beads, that 
keep together by Inftinct, *nd hunt in Droves, for the 
more eafy Conqueft of fuch Animals as they are' accuf- 
tomed to devour. The Connection between the Members 
of the different Herds ere exactly the fame, and the Mo- 
tives of Union perfectly firm Jar, vfe. Appetite, Loft, and 
the more eafy Deftruction of each their proper Prey. 

How few, and how fmal! are the Glimmerings of Ra- 
tionality, that are difcoverable in this uncultivated State 
of human Nature \ and how little Reafon have we to ex- 
ult over the Brute Creation on account of our boafted 
Reafon, whilft it yet remains a mere unactive Faculty, 
and lifelefs Principle, inveloped in Senfe and Ignorance ! 

There is nothing that Man attempts by the Force of 
this Faculty in Embryo, but is executed to greater Per- 
fection by the Inftinct of the Animal Creation. The Brutes 
are as ingenious in the Indulgence of their Appetites, 
and taftc of every leofual Gratification with as high a 
Relifh, as any erect Savage upon Earth; are as fagacious 
in providing for their Neceflities, feem to have as much 
Forethought of future Contingencies and probable Wants, 
and are as induftrious in finding out Means to prevent 
them ; and even in Works that may, with fome Kind of 
Propriety, be termed Works of Art, the four-footed 
Beaft excels the Man ; Birds, and even Infects, may 
teach him Arts, which Reafon in its higeft Elevation of 
Improvement, can fcarcely imitate. 

How clumiy and rude are the Huts of mod favage Na- 
tions, compared with the curious Workmanftip in (fie 
Kings Fs/ber^s Neft ! and how much more Induftry, Fore- 
caft, and, if I may be indulged the Term, Skill in Archi- 
tecture, is viftble in the Structure and Situation of thofe 
watery Retreats, built by the inimitable Beaver, than in 
the Contraction of the Palace of an Indian King ! 

The rude Savage may rob and plunder, but cannot imi- 
tate the delicate Labours of the Induftrious Bee ; and all 
his Forethought cannot provide better again ft future and 
probable Contingencies, than the defpicable Pifmire. 1 

How difficult it is then, in fuch a State, to determine 
the Pre-eminence between the Man and the Brute ! fince 

the 
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the one discovers Co tittle of the Ufe of Reafon, that the 
very Exigence of the Faculty may with fome (hew of 
Probability be called in Queftioh ! 

How few are the Ideas, how vacant muft that Mind 
be, that has no Subject of Reflection, no Object of Ra- 
tiocination, but the fame Succeffion of Wants, Supplies, 
and Gratifications, that alternately fucceed one another, 
without the fmalleft Variation, thro' thelargeft Periods of 
Time ! 

How ignorant are they of every Object about them, 
when all they are folicitous about is, whether what they 
fee are fit Subjects to gratify their Lulls, Paffions, or Ap- 
petites ! How grofs are all their Conceptions, and how 
different from Truth are all their rude Conjectures, about 
the Manner or Caufe of their own Existence, op of that 
of every Thing about them ! 

The Intellect is buried in Senfe, and they can look bo 
farther into the Original of Thiogs, but what they think 
they can difcern by the Aid and AfMance of their grofleft 
and mod delufive Senfes ; their Paflions and their Pears, 
not their Reafon, fuggefted to them the frrft Notions of 
Religion, and raifed up Deities, fuitablc to their grots 
Ideas of Things. Divinity was afcribed to Subjects the 
mod abfurd, the moft /hocking to Nature ; and divine 
Adoration paid by Man to Objects capable only of creat- 
ing Horror, Contempt, and Deteftation. 

As the Object of their Worfhip was horrible, (o its 
Rites were, for the mod part horrid and impious like* 
wife. Their Pagoda- were oonfecrated to Vice ; and fome 
of their Acts of Devotion were no more than repeated 
Scenes of Luft and Lewdaefs ; Co that in this Cafe, 
where they would pretend to betray the greateft Tokens 
of Rationality, they offered the groffeft Affront to the 
reasoning Faculty, dtfcovered more of the Brute than 
the Man, and acted rather like Luna ticks, than Crea- 
tures actuated by the Principles of Reafon. 

In thefe firft Ages of Ignorance and Stupidity, and in 
thefe Corners of the World, which are at this Day in* 
veloped in Darknefs, how unfociabie, rude, and bru- 
tally untraceable, do we find them! How ftrong their 
Paflions, and what Slaves are they to their unruly Ap- 
petites I How trifling their Motives to either Anger or 
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Hatred! And yet bow implacable, how fierce, and mon- 
ftroufly cruel, are they in their Revenge! 

They have no Fleafurt ftd£,, Reflection, no Joys bo(t 
What art tumultuary, and are utter Strangers to Tran- 
quillity j uolefs in fooie of them it is mutated by a ftu> 
pid Kind of Inanity, or a heavy, lumpiih Habit, not t? 
be moved even by Pafijpo or Appetite. 

In this State, what a difinal, ufelcfs, and mifebievous 
Animal is Man ! Yet fuch he is, and fuch he rnuft have 
flill remained, unlefs Learning and Science had taught 
him to exert his reasoning Faculty, that Jay a lifclejs 
Embryo, buried in Earth and Senfe, till by Degrees 
Knowledge dawned upon the Soul, warmed his long 
chilled Faculties, and enabled her to unfold and exert 
her intellectual Powers. 

Then it was that in Proportion to his Advances ia 
knowledge, heccaa'd to be the Brute, and commenced 
Man ; then he came under the Predicament of a rational 
Creature,, conceived the fir ft Notions of moral Reclitude* 
the Qaufe, Manner, and End of his Exigence, 

Senfe, Appetite, and the tumultuary ,PaiIion$ then bo- , 
gan to lofe their Force » and - to own the Dominion ot the 
Intellect. Then new Ideas, new Wonders, new Wurlda, 
tavifhed the Mind ; end Difcoveries the moft ifltei<rtjng 
jaifed new Notions of Felicity,, taught them the End of 
their Exigence, and pointed out Means of happinefs fuic- 
able to a rational Creature. 

To a mind thus long in v el oped in Senfe and Ignoraoce 
how traefporting rouft be fche firft Difcoveries of the fu> 
___ preoie Author of his Being! J. mean, fuch Discoveries 
as human Nature is capable of making, without the Af- 
firmance of Revelation. Though the firft UW infinitely 
ftortof the latt, yet what a Joy niuli theie diifufe ovec 
a Mind totally overwhelmed in ignorance; when in tread 
of Stocks, Stones, Monfters, Demons, and every Thing 
Shocking, to which he has been accultomed to pay Ador 
ration, he fees a Dawn, a Glimmering of real Divinity ; 
and from a Contemplation of his Works, can trace his 
moft amiable Attributes of infinite Goodnefs, Mercy, and 
Beneficence! 

Dow muft fuch a Chain of Thinking diffipate the 
^1/%^^ Honor that formerly brooded on the inactive 

Intellects, 
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In tellers, and infpire them with Notions of Felicity 
fuitable to a rational Creature ! a Felicity, to* which nei- 
ther Senfe, Pafiidn, Lull, or Appetite, can in the fmalleft 
Degree contribute f 

How quickly is the vacant Mind filled with new Ideas, 
new Conceptions, new Subjects of Reflection and Ratio* 
cination, to amuie, the ever-thinking Soul 1 Subjects to 
which it was before an utter Stranger, though the moft 
interefting, and the mod conducive to its real Felicity! 

When Learning has fpread her Influence on the Soul, 
by which I always mean Science and real Knowledge, fhe 
wakes, as from a Dream, and begins to be acquainted 
with herfelf, her Powers, Jier Connections, and Relations 
to Things without her, and learns that firft and greateft 
Branch of human Science, a Knowledge of herfelf. 

How large and interefting is this new Subject of Re- 
flection, and what a Change muft it operate upon the 
whole Man I and what Contempt muft he feel, and what 
Havock mull it make upon all his former Notions of Re* 
ligion and Happinefs ! 

In proportion as Men advance in this Science* parti- 
cular Perfons become virtuous and pious : and in pro* 
portion as it diffufed itielf over the Bulk of Mankind, 
Vice began to give Way, and Notions of Religion, more 
ratiojial than the former Impieties, prepared the Minds 
of the Gentile World for the Propagation of the Wor- 
fhip of the true God, when promulgated by the Gofpef- 
Dilpenfation. But when, alter the firft Ages of the 
Church, Learning began to decay, and Darknefs and 
Ignorance fpread itfeJf over the Face of the Earth, Error, 
Super ft ition, and Idolatry, mingled themfelves with the 
true Religion, robbed of its Purity, and once more in- 
volved Mankind in Vice and Ignorance, where they re- 
mained for feveral Ages, till an Itch of Knowledge teized 
particular Perfons, and Learning, by Degrees, was re- 
covered, .and enabled to exert its Influence on the Mind 
of Man ; then the Clouds diffipatcd, and a Reformation 
of Religion and Manners followed, that does Honour to 
Reafon and Humanity. 

Thus the firft and greateft Advantages of Learning ard, 
that without it our reafoning Faculty would be ufelefs 
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and inactive, and by it we attain the Knowledge of « 
Deity, of ourfelves, and of true Religion ; which even - 
without its continued Aid would, according to Experience, 
dwindle into Error and grofs Superftition. 

Learning, however, has not only provided for the great 
and intereiting Concerns of our Felicity* but has con* 
tributed to every Part of our rational Enjoyments. It has 
found out new Bonds, new Motives, and more univerfal 
Ties of focial Union. It has founded the Connection a- 
moogft Mankind, not only on the felfifh Balis of our Want 
of the Aid and Alii (lance of one another, but added to the 
focial Link, that amiable Motive of univerfal Benevolence 
towards our Fellow-Creatures. 

9 Tis Learning that gives a Check to the Brutal Refent- 
ment of the fierce Savage, fmoothes his rugged Brow, 
prepares his Mind to quit his unreafonable Hatred, and 
join in focial League with Nations, againft whom he has 
made War for Ages, without any other Motive than he- 
reditary Spite and Malice. 

Learning has improved the Laws and Policies of par- 
ticular Communities ; and from the Ruins of Anarchy, 
orlawlefs Tyranny, has raifed in molt Nations fuch Laws 
and Policies as give Security to Individuals, Peace to the 
general Body, and diffufive Jultice to all Ranks and De- 
grees of Men. 

In Times of Ignorance, Force and Fraud determined 
Right and Wrong, and Property figmfted nothing without 
Power and PofTeffion. Now, hpwever, Force and Vio- 
lence give Place to wholefome Laws, and Juftice and Pro- 
perty are determined by known and eftablilhed Maxims, 
aKd the eternal Principles of Right and Wrong. This puts 
the Weak, the Infant, the Poor and the Rich, upon the 
lame Footings fince the Principles of Right and Wrong 
are adapted to Cafes, and not to the Circumftances of 
Perfons. 

Learning, however, has not only coatributed to' the 
Security and Improvement of. the great Concerns of So- 
ciety, he^r interior Laws and Policies, in banking rude 
Ctmoius, and introducing Order, Decency, and Regu- 
larity in the Morals and Manners of the Generality of 
People, but aflifting the libera] and mechanic Arts, has 

"roved our &eli(b, Tafte, and Enjoyment of Life, and 
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fcrnifted the Mind and Body with* Heafures, whteh, when 
not purfued to Excefs, cheer and enlarge the Mind, and 
ftrengthen every mental and corporeal Faculty. 

How rude were our Manners, how uncouth our Dreft« 
ftlmoii naked, how uncomfortable our Habitations, and 
how coarfe and homely our moil delicate Entertainments, 
till aftronoinjcal Learning became more univerfal, and 
brought the Art of Navigation to its prefent Achme and 
Perfection I Then a new Scene of Correlpondence opened 
among Mankind, and improved the general Union ; by 
which Means we imported, not only Commodities of all 
Kinds, but whole Arts from distant Nations ; and from a 
rude, naked, and favage People, became polite, rich, and 
powerful, and added to all the Nqc^flaries of Life, every 
Convenience that could render the Enjoyment of it agree- 
able, i 

Thefe are the Advantages of Learning to a whole Peo- 
ple; but to enumerate thole it conveys to individual Per- 
Ions would be an endlefs Labour. We fhall. only fay, 
that he who is pofleiTed of true Science has within him- 
felf the Spring and fupport of every focial Virtue, a Sub- 
ject of Contemplation that enlarges, the Heart, and e v > 
pands every menial Power; a iubjcdl that isinexhauftible, 
never fatiates, but is ever new, amufing, ufeful, and in- 
terefting. 

It is a fure Foundation of Tranquillity amidft all the 
Difappoin t men ts and Torments in Life;" a Friend that can 
never deceive, that is ever prefent, to comfort and aifift 
whether in Adverfity or Piofperity; a Bleiling ,that cat 
never be rav lined from us by any Cafualty, Fraud, Vio- 
lence, or Oppreilion, but remains 1 with us in all Tiroes, 
Circumilances, and Places, and may be had Recourfe to* 
when every other earthly Comfort iaik us. 

It ftamps an indelible Mark of Pre-eminence upon i& 
PofleiTors, that neither Chance, Power, or Fortune, can 
equal in others, that are void of this inestimable Blef- 
fing. It gives real and intrinfic Excellence to Man, and 
renders him fit for the Duties of focial Life. It calms 
the Turmoils of domeftic Life, is 'Company in Solitude, 
and gives Life, Vivacity, Variety and Energy, to focial 
Converfation. In our Youth, it calms our rauions, and 
employs ufefully our moft active Facul ties, and is an_ 
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Inexhauftible Fund of Comfort and Satisfaction In old Age, 
when Sicknefs, Imbecility, and Difeafes, have benumbed 
every corporeal Senfe, and rendered the Union betwixt 
Soul and Body alrnoft intolerable, -without this mental 
G'atification, this intellectual Balm, from whence a Mind 
poflefTed of real, ufeful, and extenfive Science, can draw 
Comfort, Serenity and Tranquility, by the Force of 
Thinking, in the nioft excruciating Pains of either Stone 
or Gout. 

Now, notwithftandmg all that has been hitherto ad* 
V2nced in favour of Learning in general, we no ways 
think it p.bfolutely requifite for any Man, much lefs for 
any Woman, to be fo thirfty after Knowledge, as not to 
fit down contented, till they have gained a genera! In- 
fight into every Bianch of polite Literature. What we 
aim at is thus much only, that all Per Tons, of what De- 
nomination or Sex foever, fhould be ambitious of attain* 
ing fuch Qualifications, as may render them mod ufeful 
in, that particular Station of Life in which Providence has 
placed them. 

Having premiied thus much, we (hall devote the re- 
gaining Part of this preliminary Difcourfe to the pecu* 
liar Service of the Fair Sex, and (ball therein take .the 
Liberty of pointing out to them, not onry thofe Accom- 
pli (h men ts, which are within their Reach, but fuch as 
mud neceflarily be put in Practice, if they ever expect to 
£hine, and live with any tolerable Degree of Credit and 
Reputation in the World. 

" The firft Qualification therefore requiGte and necefc 
J&ry to make Beauty amiable, and without which it is 
rather a Difgrace than an Ornament to the Poffeflbr, is 
VIRTUE 

This, I think, is abfolutel neceffary in all Perfons, 
of every Age and Condition, to make them agreeable, 
and recommend them to the Efteem and Approbation of 
fevery Man of Senfe, A handfome Courtezan is not only 
a very, mean, but a contemptible Creature ; the, Beauty 
and Lovelinefs of her Face, inftead of excuftng her FoHyi 
adds to the Deformity of her Character'; arid whoeveV 
is acquainted with the one, can take but little Pleafure 
in the other. If (he has received any Advantages from 
or fkhcfttioD* her Abufe of thefe tends to aggra- 
vate 
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▼ate her Guilt, and render her more odious and difagree- 
able* In fliort, the mod celebrated Countefs at Court t 
that has loft her Innocence, will appear no lefs unamiable 
in the Eyes of a dhmterefted Spectator, than the nieaneft 
Proftitute in Drury Lane. 

The fecond neceffary and amiable Qualification is Mo- 
defty : by which I underftand, not barely fuch a mode ft 
Deportment as becomes all Perfons of either Sex alike, 
but withal a certain graceful Bafiifulnefs, which is the 
peculiar Ornament and Charadteriftic of the Fair Sex. 

There is a Degree of Boldnefs very allowable and even 
praife-worthy in a Man, which is quite unnatural in a 
Woman ; in the one, it denotes Courage, in the other, ari 
impertinent Haughtmefs and AfTurance. The more femi- 
nine Softnefs any one has in her Countenance, the more 
infufferable is her mafculine 'Behaviour. Her good Qua-^ 
lities (in cafe ihe has any) witi be generally unobferved, 
very feldom, if ever approved of, and never commended % 
and notwithftanding, in all other Refpefts, (he may be 
perfectly amiable, yet, for Want of a becoming Modefty, 
flie will appear completely difagreeable. 

The third Thing requiike M -good Senfe ; Beauty, 
without this Gift of Nature, is perfectly in lipid } and 
however it may raife our Companion, it can never make 
a Man an Admirer of the PoifeiTor of it. Her very Looks 
will betray her Weaknefs, her languishing Aire and forced 
Smiles will give a Difguft to the mo ft exquifite Features 
and the farreft Complexion ; and when once ihe begins to 
fpeak, her Charms vaniih in an Inftant. To be charmed 
with the Beauty of a Fool, is a Mark of the moft egregi- 
ous Folly. 

Good Nature comes next in order to good Senfe j the 
former being as ornamental and graceful to the Mind, as 
Beauty is to the Body. It fets Virtue in the moft amiable 
and advantageous Light, and adds a peculiar Giace to 
every other good Quality. It giv*> the tmifhing Touch* 
the laft curious Stroke (if I may be indulged the Expref- 
fion) to an handfome Face, and fpreads- fuch an engaging 
Sweetneis over it, as no Art can equal, nor any Words' 
(how expreflive ibever) can perfectly defcribe. ' 

On the other Hand, the Frowns of MorofeneiV -and 
Ul-Nature difgrace the fineft Countenance ; for even the 

Wriiik^ 
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Wrinkles of old Age cannot render it fo homely and de- 
formed. A Termagant, though as beautiful as a* Angel, 
is univerfally hated and avoided. The very Sight of her 
is odious, and her Company is cot with any Patience to 
be fupported. 
i The lad Qualification requifite to make Beauty amiable 
* is Good-Breeding. As a precious Stone, when unpolilhed, 
appears rough, and has very little, if any, Effeft upon 
the Eye; fo Beauty, without any Female Accooipiifh- 
mehts co recommend it, makes but an aukward and dis- 
agreeable Figure. Nature, indeed, h at all Times the 
fame ; but does not difcover her Beauty, or difpiay her* 
felf to advantage, till re6ned and improved by -Art. 
Though a genteel Deportment, it is true, cannot after the 
Shape and Complexion ef a tine Woman ; yet it is abfo* 
hltely requifitf to make them agreeable. 

An the great and laudable Qualifications above parti- 
cularly Specified, namely, Virtue, Modefty, Good Senfe, 
and Good Nature, without this laft wilt avail but little. 
Is it not fufficient that a young Woman has good Fea- 
tures, and a comely Perfon, unlets (he knows how to fet 
then off w the bed Advantage; nor will any Accomplish- 
jftents rriake her completely agreeable, unlets they be pro* 
perly improved by a well-directed Education. 

The Acqurfitions therefore 010ft requifite to make her 
the Ornament of her own Sex, as well as the Pride of 
•urs, are thefe that follow. In the firft Placet the fhould 
be able to~ read with Propriety and a good Grace ; to 
write a neat legible Hand * to have a tolerable Infieht in- 
to the firft Rudiments of Accounts, and the Method of 
keeping a proper Diary ; and in the next, to ' know how 
to lay her Money out with Judgment abroad * to be con- 
verfant, in fbort, with all the various Branches of Cook* 
ery, Confe&ionary, Wr. at home ; and co be dexterous in 
the Art of Carving at Table, in private or public, when- 
ever Occafion ihould require it : And for her. more eafy 
and expeditious Attainment of thofe absolutely neceftary 
Qualifications, wt have drawn up the few following Sheets, 
which we flatter ourfelves Will prove highly worthy of her 
Perufel, and be thought no improper Pocket-Companion 
the moft able and experienced Houfewife. 

THE 
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Young Woman's GUIDE 

To the Knowledge of her 

MOTHER TONGU E. 



LESSON I. 

Of the ALPHABET, or CHARACTERS made 
ufe of in Printing, with their refpediue Powers #r 
Sounds. 

THERE can be no Edifice ere&ed wfrhouta Ftfun- 
dation. Every Young Woman, therefore, who> 
is defirous of attaining to a compleat Knowledge of her 
native Language, muft, in the firft Place, make herfelf 
Miftrefs of the Letters, whereof all the various Word* 
made ufe of in that Language are compofed. 

Thefe a*e-tn Number twenty-fix, and are to he confi- 
dered in their Form, their Nature^ and their Force. 

And firft we are to exhibit their feveral Forms, J^oth 
great and (mall. 4 • : 

Roman Capitals.* 

ABCDEFGHIJ KLMNOPQJL5T 

UVWXYZ. 

Roman Small Letters* 

abcdefghi jklmnopq rfst,u v wrv* 

Old Print Capitals. 



Old Print Small Letters. 

afcc&efgfjijfe Jmnopqrfjtftutoto 

Italick Capitals. 

ABCDEFGHIJ KL MNOP3RST. U 

VWXTZ. . 

Italick Small Letters. 
* b c defgb i j k I m n p q r ft i# v w x y z. 

Next follow their Powers or Sounds. 
ay, bee, fee, dee, ec, cf, jee, aitih, i, jay or jee, kay, el, 
em, en, o, pee, cu, ar, e», tee, yu, vee, or ev, double yu 
eks, wy, zad or zed. 

The Alphabet is divided into Vowels and Confonants ; 
the former fignifying a fimple Sound ; and the latter found- 
ing with, or in Conjunction with another. 

The Vowels are five, viz. 
&y e> i$ o, u ; andj, and iv y when ufed for/ and u 9 are 
likewife Vowels. 

Note, i> *, and *#, are fomefirasa Confonants, and the,n 
the two firft change their Fottn, and areexprefTed thus,/, */, 

The Confonants are in Number twenty-one, «*>/*. 

five whereof, viz. /, *v, *, r, and /, are called Liquids 
or Half Vowels, as having a kind of imperfect Sound of 
themfelves. 

Sometimes there are double Characters made ufe of in 
Printing, the Principal whereof are the fe that follow. 

ft, &, fi, fl, fl>, fi, fl, if, ft, ffi, ffl, ffi, «, ce, &, y<r. 

LESSON II. 

Of Diphthongs and Triphthongs. 

A Diphthong is fo called, when two Vowels come to- 
gether, and are not feparated or parted in the Pro* 
nunciation; but the Sound of them is perfectly united; 
as in the following Words, beard, fweet, people > which 
are pronounced, beerd, fweet t peeple - 9 and not divided 
thus, be**rd, fwe-et, pt-o-ple* 
*^ Thefc 



( ^7 ) 

Tfaefe Diphthongs are divided into proper and improper. 
The former are twelve in Number, viz. at, et, oi, and 
us, au, eu* eu, ee, to, oa, and 9/. The latter feven, viz. ay, 
*y* ty» uy, anvji w, and avo ; y and w being ufed in the 
Room or Stead of i and u at the Ends of Word*. 

The Diphthongs at and 0*, which have particular Cha*» 
rafters, ^/z .{a and « Jare not properly Englijb Drphtbongi, 
but more peculiar to the Latin Tongue ; for which Rea- 
fon, for the generality we both write them with a (ingle 
e, and pronounce them as *♦ As for Inftance, Equity, 
Female, Pbenix, which in Latin are always written Maui" 
tas, Fcemina, Pbcenix ; yet in borrowed Words, indeed, 
efpecially in proper Names, we make nfcof them to de- 
note their Original, as in JEneas, JEtna, OEconomift, &c. 

Sometimes, it is true, two Vowels come together and 
are not Diphthongs, but mull: be parted, as in thefe Word* 
following; ei in De-i-ty, A-tbe-iJm, A-tbe~iJ ti-cal, kc* 
to is no Diphthong in Sur-ge-on, Pi-ge-on^ bun»ge~ou $ &c. 
oa are feparated in Co-ac-ti-on, Co-ad-ju^tor ; and oe m 
ie~e*auat, we* ier-kal, &c. it are parted in Au-di-ence, bu- 
ri-ed, £>ui-et-nefs, Sic. ui in Fru-iti-on, Gra~tu-i»ty, pu* 
if-fant, &c. ee in pre-eerd-nent, re-e-di-fy, rt-*n-t$r, flpc. 
and oi in £"'"£' do-big, Set. 

As to Triphthongs, they but very fcldom occur, and 
are but fix in number, viz. earn, ieu, ievj, uai, troy, and 
ttoy ; as in thofe Words, Beaux, pronounced Beze , lieu, 
adieu* pronounced lu, adu; Fievj, pronounced Fu, quaint, 
pronounced quyant % Quay, pronounced Ret; Buoy, pro* 
nounoed Boy. 

LESSON HI. 

0/ Syllable* j with proper Rules bovj to divide them. 

IT is abfohitely neceffary, both for true Writing and 
Reading, to understand- the Nature and proper Divi- 
fion of Syllables. 

A Syllable is either a Vowel or Diphthong founding by 
itfelf, or joined with one or more Confonants in one 
Sound, and pronounced with one Breath. 

As each of the five Vowels make one perfect and difV 
tinft Sound, any of them may be, and each of them fre* 

que 
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quently is a Syllable j as in the Words following, efriufe, 
e-ver 9 i-mage 9 $~<ver, u-fu-ry. So iikewife moft of the 
Diphthongs, as for Inftance, au-thor, eu-nucb, <rw-ner 9 
*J-Jer, oy-fter 9 ea-ttr, &c. 

Note, a, i, and #, are Words as well as Syllables * and 
the two latter, when fucb, muft be Capitals $ as, I am the 
Load. O God, have Mercy upon us. As to a it is 
never* Capital but at the Beginning of a Sentence. 

Note 9 Many Conibnants with one Vowel or a Diph- 
thong may make but one Syllable only ; as for In dance, 
in the following Words, Length, Strength, Str eights 9 &c. 

Rules for the DMJton of Syllables* 

I. If two Vowels come togethet in a Word, where 
there are no Diphthong, but both are to be fully found* 
ed, they muft be parted, as in the Words following, 
D/-f/, Di-tr , Tri-al 9 STri-umpb, co-e-qual, co-e-ter~naI t 

ftc. 

II. If the fame Confonant be doubled in the Middle 
of a Word, they muft be divided, as in Ac-count, Em-met 9 
im-menfe, Ot-ter, ut-ter-moft, he* 

III. A Confonant coming between two Vowels muft be 
joined to the latter, as in A-mi-ty, de-li-n>er 9 E-mi-nence, 
not Am-i~tj 9 M-i-ver, Em-i-ncnce. 

IV. Two Confonants between two Vowels feparate 
themfelves, one to the former, the other to the latter Syl- 
lable ; as in For- tune, far»tber % Fmr-tbing, &c. 

To thefe Rules, however there are the following Ex- 
ceptions. <u/£. the Letter x muft be joined to the Letter 
before it, as in Ox-en, Ex-er-cife, and not 0-xen % E-xer- 
tife. The true Reafon whereof is this; x h a double 
Confonant, and has the Sound of c and i, which cannot 
begin any Syllable. Another Exception is, no two or 
three Confonants which can properly begin an Englifb 
Word, muft be feparated in the Middle of a Word ; for 
which Reafon, in the Words agree, beftow, reftms'n, yen* 
muft divide them thus, a-gree, be-jirw, re-ftrain, and 
not ag-ree, beftow, reft~rain 9 because gr% ft, and ftr, 
begin divers Words, as will appear from the two fol- 
lowing Tables. 

TABLE 



C*9 ) 
TABLE I. 

Some Words may, and frequently do, begin with two 
Confonants, and others with three. The Former are 
thirty in Number, 



fbJunt 
broad 
church 
cloak 
cream 
drink 
dwell 
as In <{ flame 
ffroft 
J g^ve 
I gnat 

I FT* 
I knife 

I plate 

^prince 



lc 
m 
uc 

t 

fl 

fin 

fn 

% 

th 
tr 
tw 
wh 

wr t- 



* is in - 



fcold 
meet 
(kin 
fpot 

flout ' 
flow 
fmite 
fnow 
fquib 
fwell 
thought 
treat 
twelve 
who 
^wren 



TABLE II. 



Of Words beginning with three Confonants, which arc 
nine only in Number, viz. 




asm 



fchool 

fcreen 

flirowd 

ftrew 

fplit 




as in 



fpring 
ftrong 
thread 
thwart 



Note, all thefe muft be fpelt together, and not divided, 
unlefs in compound Words, where each fimple Word 
muft retain its own Letters, as in dif-ciofe, dif-mifs 9 tranj* 
pofe i and not di-fc hfe , di-fmifs, tran-fiofe. 

To conclude, take this for a general Direction, that 
Syllables are to be divided in fpelling in the fame Man- 
ner as they are in fpeaking. 

LESSON IV. 

Some curfory Ob/ervations on the federal Letters contained 

in the preceding alphabet. 

is loft in the Words Diamond, Parliament ', and Pb*~ 
rath i which are pronounced Diamond, Par-li-ment t 



A 
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Fa*r§. And one of the *'s is not founded in Balaam » 
Zanaan, Ifaac, which are Hebrew Names, and pronounc- 
ed Ba-lam, Ca~nan, I-fac. 

Note, This Letter a has four feveral Sounds, viz. long 
n the Word hate, fhort in Hat, open in Half, founded 
Habfy. and broad in tally founded tout* 

B, 

Is loft in Words of one Syllable after the Letter m, as 
n Lamb, dumb, Thumbs &c. which are pronounced Lam, 
turn, Tbutu $ it is loft likewife whenever it precedes the 
Letter /, as in Debt, Debtor, doubtful, which ; are pro- 
nounced Det, Defor, doutful ; which ferves often to 
engthed only the Wofds like final /, as in tfie Words 
•lime, Tomb, Womb, which are founded clime, Toom,JP<»m 9 

C, 

Is founded hard like k before the Vowels a, o t u, as 
n Cart, Colt, Cup, ; as alfo before the Confonants / and 
r > as in Chimb, climb, Crufi, Crofs, &c. 

When e % however, precedes an Apoftrophe, in which 
^afe the Vowel # is cut off", it is pronounced foft like s % 
>ranc'd for pranced, advanced for advanced, which are 
rounded^r*£j!iP, advabnft. 

C is likewife foft, and founded like s, before the Vow- 
sis e, i, and jr. As for Inftnnce, Cedar, Circle, Cyder, 
which are pronounced Se-dar, Sir-cle, Sy-der. 

When c precedes k, it is always perfectly loft, as in 
Cracky cheek* Chick-en, Clock, cluck, &c. and is either loft 
>r very obfeure in the Words Vidua] s. Verdict, Indicl- 
nent ; they being generally founded fittels, Verdit, In- 
citement, 

C is likewife either loft, when the Confonant/ pre^ 
:edes it, as in Scene, Scepter* Science, which are pro- 
nounced Seen, Septer, Sience ; or elfe aflumes the hard 
Sound of ^, as in Sceptic, Sceleton, Seep tkihn, which are 
pronounced Skeptics Skeleton, Skepticifm. nfev 

Cb, though a double Character, is but one Letter, and 
has a peculiar Sound of itfelf j as in Church, Chapel, 
Chamber, &c. It aflumes fometimes the Sound of k, as 
in the Words Chaos, Characler, Chorus, &c. as alfo in 
naeft foreign Words, as in Cbemift, Cboior, Melancholy, 
&c. which are pronounced Kymmifl, Koller, Mallankolly, 
£&t more particularly in proper Names, as in Antioch, 

Arcbilochus, 
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ArchilochUs* Archimedes, he. which are founded Antiok* 
Arkillokue* Arkimedcs. 

Cb y however, is pronounced in mod Words derived 
from the French likejft, as in Cbaife* Chagrin, Machine, 
&c. which are pronounced Sbaipe* Shagreen* Ma/been* 
Sometimes it aflumes the Sound of f u, as in Choir and 
Cboirijier* which are pronounced Squire and Quirrifter. 
And laftly, it n perfectly loft tn the Word Drachm* wbkb 
is founded Dram. 

D* 

Lofes hi Sound in Wednesday and Ribband* thofe 
Words being pronounced Wenjday* Ribbon. And when 
an Apoftrophe precedes </, it lofes its own Sound, and afc 
fumes that of f , in the following Words, bleOed* bifid* 
dif miffed* which are pronounced bUft* bifi* difmijt* 

E* 
. Has a long Sound, as in the* theft ; and a fhort one in 
them, then, vuben* &c. 

E, when it precedes a, and conftitwtes- the Dipthong 
ea, lofes its Sound in dear* Fear* Death* Breath, which 
are pronounced deer* Fter* Deth* Breth. 

E is quite loft when an Apoftrophe is fubflituted in its 
Place, as is common in fuch Words as take the Termi- 
nation* ed $ fes fear *d* for feared* beaztd tor heaved* flartfd 
for Jiarved, &c. 

Its Sound likewifc is very obfenre to fuch DiftyUables 
as end in en* le* and re* as Ukfoda*n for foda'en* eat 9 n for 
eaten* bitt'n for bitten* handle* mangle* dandle* Metre* 
Lucre* Mitre* Fire. The Reafon, however, of foch Ob- 
fcuritv or Lofs is, becaufe I* n* and r, are Liquids or half 
Vowels, and have an impeded Sound of their own, as 
has been before obferved 

Obferve, the e final in Words of more Syllables than 
one is loft, and ferves only to lengthen the Sound -of the 
raft Syllable, as in adhere* adore* afore* &c. It retains 
however, its long Sound in fuch Monofyllables wherein 
there is no other vowel, as be* me* fie* &c. 

There are fbme Exceptions, indeed, where e final does 
not leoghten the Syllable; as in come* feme* one* none* 
which are founded cum* fum* n»un* none. 

F* 

Is fometimei founded like «v, as in the Word of* which 
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is pronounced ove ; and when it is doubled, it has a fine 
Afpiration, tain/land off, which is founded autre. 

When Words of the lingular Number have /in the laft 
Syllable, they change it into v in the plural, as Wife, 
Wives , Knife, Knives 9 Calf, Calves, to; 

Is (bunded foft like/* and//, before #, i, andjr j as in 
Gem, Ginger, Gypjy. There are fome few Exceptions, 
however, as in the Words get, Geefe 9 Gift, gild, which 
are founded hard, 

This Letter is KkewHe pronounced hard before e and 
i, in moft proper Names derived from the Greet or the 
Hebrew, as in Geba, Gideon, Gennefareth. 

It is founded hard likewife in the Words following, 
ftagger, Dagger, tigger. Finger, Singer, &c. 

It is founded hard likewife when it precedes the Vow- 
els m, 09 and u and the Confonants / and r, as in Gafp, 
Goofe, Guft, Glafs, Grafs, he. 

This Letter £ lofes its Sound when it precedes the Let- 
ters m or n, as in Flegm, Gnat, gnajb, which is pronoun-* 
ced Fleem, Nat, nap % and in the Word Sign, and its 
Compounds, as Defign, eenfign, refign, &c which are 
founded Defyne, con-fyne, re-fyne+ 

G lofes its Sound likewife when it precedes the Lftter / 
as in Oglio, Seraglio, which are pronounced Olio, Serailio, 

When u follows £, the Sound of the uis loft, and the 
g is hard, as Guilt, Guile, Guinea, &c. which are pro- 
nounced Gilt, Gihj Ginny. 

Gh, 

Though* double Charader, is only m fingle Letter, 
send is to be met without very feldom at the Begining 
ef Words; but when it does occur, the Sound of the b 
is loft» and the g k hard, as in Gbeft, Ghofi, gbaftly, 
which are pronounced Geft, Goft, gaftly. 

Gh in the Middle of a Word affumes the Sound of ff 
as in Laugbur, tougher, rougher, &C. which are pronoun- 
ced Lafffr* tuffer, ruffer. 

It aflumeslikewife the Sound offf at the End of Words 
as in Cough, Trough, enough, rough, which are pronoun- 
ced Cauff, 7rauff,enuff,ruff, There are fome Excep- 
tions, however, and the Sound is quite loft, as through 
k founded thru, Fhugh, Pfou, Dough, Dovr, 
~~ Gb 
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Gb lofes its Sound quite likewife in the Words high n 
nigh* Light, Night, &c. which are pronounced by, nj 9 
Ljpe, Nyte* 

H, 

Is not properly a Letter, but only a Note of Afpirati- 
on> and is loft in the Monofjrllables ah I and oh I as alio 
at the End of proper Names, as Jeremiah, Ohadiab, 
MeJJmh, &c. 

H lofes its Sound likewife when it is preceded by the 
Letter r, as in Rbenijb, Rbetorick, Rbeumatifm* &c. which 
are pronounced Rennifb, Rettorick, Rumatifm, 

Has two Sounds, one fhort, and the other long ; the 
former in Fin K Fit, Fijb 9 and the latter in Fine* Fire, 
Fight. 

/ lofes its Sound, andafTumes that of w, in the Words 
48Ilowing, Dirty Flirt, firft, third, which are pronoun* 
ced Durt, Fiurt, furft, tburd. 

This is commdnly called jod/ or i Confonant, *nd has 
always the Sound of foft g, as is Jeft, Jefttr, Jar, fire. 

K, 

At the Beginning of a Word, where it precedes the 
Letter n, either iofes its Sound, or at leaft it very ob- 
icure, as in Knave, Knife, knit, &c« which are pronoun- 
ced Nave, Nife, nit, 

AT at the End of a Word always features the Letter e 
before it, as in Arithmetich, Logici, Rbetorick ; but in 
Adjectives ending in k, fuch as Tragick, Comtek, Drama* 
tick, &c. it is now cuftomary to throw the k out, and 
write theih Tragic, Comic, Dramatic. 

Lofes its Sound when it precedes either/ or m; as in 
Calf, Half, Balm, Qualm, which are pronounced Calf, 
tiahf, Babme, Cab me. 

M, 
Lofes its. Sound, and aflumes that of n, in the Words 
Accompt and Accomptam, which are pronounced Account 
and Accountant. 

N, 
Ljofesits Sound when it follows the Letter *, as in 
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Hymn, folemn. Autumn* wkich are pronounced Him, 
follem, Autum. 

0, 

Has a long Sound and a (tart one ; the former in Role, 
Abode, Mode -, the latter inV#£, Mob, Job, &c , 

It aflumes the Sound of fliort u in Dove, Love, Jbvue* 
&c. ,and is pronounced Du<ue, Lwve, Jbuve. 

It fometunes foufids like the Vowel i in Women, and 
is pronounced Wimmin\ and- fometimes lite 00, as in 
STart, Womb; and is pronounced Tiron, /5T#ow ; and fome* 
times again as the Vowel u ? as in done, ^?, comfort, 
which are pronounced dun, duft, tumfort. 

And the Sound of is loft in the Word P{amfil r which 
is pronounced Damzei. 

Lofes its -Sound when the Utter / follow* ib as In 
Pfalms, ^falter, Pfalmift, which are pronounced $ablm*t 
SaJUter, Sablmift. 

It lofes its Sound likewife when the Letter m precedes 
it, as ,m f JPre/nmpHon n Attempt, Temptation 1 s which *re 
propounded Prefimfceih Attimt, Tomta/ton. 

. Though a double Cbar*$eiy is but a fingle Letter, and 
affuroes the Sound of the Letter/^ as in Phlegm^ P&anafici 
Poreiuuu which are pronounced flem. Fanatic, frenzy* 
In Wdrds* however, where /^caiLproperi/ be divided, 
it retains its naturaJ.$ouiid; *zin$bkp~bsrd> up-boXfty &c. 

Is never written without it; ancl,. in Words derive^ 
from the French, is affuiuestlje* Sound of i, as In the 
Words antique, oblique, pique, &c* which are pronounce^ 
ant ike y oblike, peek, .-•* - 

Though two Characters, are hut one Letter* and the 
i'wnich follows it has no Sound at .aM^ as \n\R&ei(**o 
rheumatic , Rhetoric, &c. \ / k 

* t ' 7 * ' .V • • > • ~ T 

it is pronounced hird like s in the follQW^Dg^pid^ 

/fe»^, 2to*A, Wands. &c. is alfo in all Words ending m 

>»,. ^erJutfmnjD^onJZonj^n. ;, Tip Sauajihtw- 

per i? foft, in cafe a. Confonant precedes it, aa m Con- 

vrfon, Dimenfion, Commijion. This 



( 25 ) 

This Letter is hard likewife in feverat Words of one 
Syllable only, as in Rofe, Profe, Caufe, Paafe, which arc 
pronounced Roze> Proze, Cauze, Pauze. 

This Letter is likewife perfeaiy loft in the Words 
lfle, Ifland, Vif county &c. which are pronounced ZV, Hand, 
Ficount. 

Ntte, All Words ending in fan are (bunded zsjbon ; sis 
for Inftance, Commjfan, Compajfton, Conner fan, which 
are pronounced Commijbon, Compajbon, Converjbon. 

7, 
All words ending in tion, as thofe in /hn* are founded 
alfo like Jhon, as Vexation, Commiferation, Converfation, 
&C. which are pronounced VexaJbon % Commiferajbon, Con- 
verfajbon. Otherwife, however, it retains its own Sound, 
as in Feftivsty, Bejliality, Contexture, Mixture, &c. 

Tb, 
Though a double Character, is but a finale Letter, and 
is founded hard, as in thee, thofe, them, &c. 

r, 

Called Vee, or u Cohfonant, always precedes a VoweT, 
as in Virtue* Vice, *uery> vap* &c. and is as widely dif- 
ferent from the Vowel u, in regard to its Sound and Form, 
al any other Letter throughout the Alphahet, 

W, ' 

Is fomctimes a Vowel and fometimes a Confonant j the 
former when it is ufed for the Letter u, and the latter when 
h btgins either a Word or a Syllable, as in War, fVarmth, 
ffiafie, ;&c. Jomenvhat, fomrwbere, elfrwhere, &c. 

W loies its Sound when if follows either /or r, as in the 

_ t i. i It 

Words S t word,f < ivooning, Wretch, *wreJHng, which, ,are pro- 
nounced Sord,Jhonjng, Retch, reflings, It. lofe§ its Sound 
likewife when it precedes the Letter b, as, m.}Pbore % whqr- 
ijb, Whoredom, which are pronounced here, bori/b, {lore- 

dm. wh, ' " ;; 

Though a double Character, is but a (ingle Letter, and 
feldom, if ever, occurs iflftny Words but what are purely 
Englijb ; fuch as white, where, Wheat ,^which^ &c. $ and 
then, in regard. to the Sound or Pronunciation cffh}lfie i & 
precedes the w, as hwite, bwere, Htdeat, hivt'th, &c. 

Is a double Confonant, "and. is founded l&e cs or Its ; as 

B Examplf, 
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Example* execute, Exercife, are founded Exf ample, ekfe- 
<ute, Ecferfize. 

r, 

Is, as we have before obferved, fometimes a Confbriant 
and fomctimes a Vowel. 

Note*, however, that it is always a Confonant when it 
begins either a Word or a Syllable, and always a Vowel 
.when it ends either the one or the other. 

Is a double Confonant, and includes in it the Sound of 
ds t as in Zone, Zealot, Zodiack, &c. which are pronoun- 
ced Dfont, Dfeelot, Dfodiack. 

Note., Though it may precede any one of the Vowels, 
jet it can never follow or precede a Confonant, 

LESSON V. 

Three general Rules to be obferved, in order to foell and 
write any Englifli Words cor redly, 

I»T) EFORE you write down any Word, pronounce it 
JJ to yourfelf as clear, plain, and diftinft, as poffi- 
bly you can, giving each Part its full Sound, and then en- 
ter it down according to the longeft, hardeft, and harfheft 
Sound, as l-ron, not turn, Lant-born y not Lantern, Cab- 
bage, not Cabbidge. 

II. Make yourfelf Miftrefs of the preceding Leflbn, and 
obferve with Attention how the Vowels and Confonants 
are pronounced in various Words, as well foreign as Eng- 
lijb, and write them down accordingly. Be careful, how- 
ever, to obferve where any Word keeps its Sound, and 
where it varies it. 

^ III. Mark likewife very diligently what Letters are filent 
or not founded in any Word, but infert them in your 
Writing, though they are omitted both in reading and 
Jpeaking. 

LESSON VI. 

Some particular Rules Jo be obferved fir Spelling and 
. Writing anyEng\\{h Words correBly'. 

I. A LL proper Names of Perfons, Towns, Cities, 
jt\ Rivers, Seats, Ships, £&. muft begin with a 
Capital. 

r II. The 
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II. The firft Word of a Bill, Book, Letter, Note, or 
Verfe, muft Hkewife have a Capital at the Beginning. 

III. A Capital Letter muft always follow a full Stop. 

IV. When you quote any Paflage out of an Author, 
(though the firft Word does not follow a full Stop) it 
muft begin with a Capital. 

V. When a fliort Sentence is diftingnifoed by being 
printed entirely in Capitals, you ma/take it for granted, 
that there is fomething contained in it more obfervable 
than ordinary ; as, JESUS, KING OF THE JEWS. N 

VI. And laftly, you muft take Care never to infert a 
Capital in the Middle of a Word } as for Inftance, fliould 
your Name be Elizabeth, you muft never write ElizaBeth. 

ADDITIONAL RULES. 

Notwithftanding a great Part of our Mother- Tongue 
is very irregular, and, for that Reafon, there is fcarce any 
Pofllbility of comprising it within the Compafs of any 
Set of Directions whatsoever ; yet we prefume the fol- 
lowing may prove of fome Service and Advantage to a 
youngBeginner. 

I. Take Notice, that though the Letter* generally 
precedes a k, as thick, Stick, chick, &c. yet it muft never 
be inferted between two Confonants j as Wink, Stink 
Sink, not Winck, Stinck, Sinck. * 

II. Obferve, however, if a Confonant precedes the 
Charactered, the c muft be inferted, as in Tench, Wench, 
Wrench, &c. 

Obferve, likewife, that the Character ch, if it ends a 
Word, or follows a fhort Vowel, it for the generality ad- 
v mits of the letter / before it, as in the Words Watch, 
catch, fetch, &c. 

There are fome few common Words, however, that are 
an Exception to this general Rule ; as for inftance, which, 
much, t$uch, &c. 

IIL For the generality, the Letter d fliould be added 
before £, in cafe the g has a fliort Sound after a fhort 
Vowel -, as for inftance, Ledge, Ledger, Lodve, Lofeer. 
Hedge, Hedger, &c. * * * 

IV. When Words have a long Vowel before a fingle 
Confonant, you muft always give them an e filcjit at the 
End of them ; as Life , Wife, Strife, &c, 

B 2 V. TKa 
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V. The filent e, however, mud: very feldom be written 
after a Syllable made long by a Dipthcng, or after a dou- * 
ble Confonant $ as receiving* believ-ing, cone tiering, 
Blef-fing, ad-dref-fing, Wed ding % &c, and not re-cei*ue- 
ing, be-lieve\ing% con-ceive-ing, Blejfe-ing, ad-drejfe~ing, 
Wedde-ing. 

There are fome Exceptions, however, to this general 
Rule ; for e final mnit be mferted after the foft c, g 9 or 
f, x, z t or <v Confonants j as for Example! benee, Fenee* 
range* ftrange, Moufe, Houfe % brouze, rouze % Hefoe, Sbehte, 
&c» but it is.abfoJutely neediefs where two Consonants of 
the fame Sort come together* as Inn and add, not Inne or 
adde* except in foraefew proper Names. 

VI. When the Letter^ founds hard after a long Vow- 
el, in the End of a Word, ue muft be added to it, as in 
Fatigue* Intrigue, Vogue, Rogue, &c.and not Fatig, Intrig 9 
Fogi Rog ; ue muft likewife be added to the hard^ in all 
foreign Words ; as in Dialogue, ^falogue, Catalogue, Pre* 
logue. Epilogue, &c. 

- VII. Gh is written for hard g in the Words following, 
<viz. Gbojl, Gbittar, gbaftly, &c. and gu is written for 
hard g in Guilt, Guile, Guide, &c. 

VIII. The Pronoun / and the Interjection O (as we 
have hinted before) muft bealways written witha Capital. 

IX. When the Letter k ends a Word with a fliort Vow* 
el before it, then the Letter c muft precede the k 9 as in 
Stock, Block, Clock, &c. The Letter k, however, may 
with propriety be omitted in the End of fuch Adjective* 
as are derived from the Latin, as in Dramatic, tragic, 
Comic, &c. 

L, a double // is always ufed at the End of a Mono- 
fyliable after a (ingle Vowel ; as Ball, call, fall ; Bel/, 
fill, well ; Mill f 11, Will; Roll, Poll,Toll ;full, dull, Bul/ S 
&c. : but if a Diphthong precedes / in Words of one Syl- 
lable, then a fingle / only follows; as Sail, fail, rail $- 
Seol,feel, deal ; Soil, toil, foil ; Wool, /W, Soul, &c 

If Words have more Syllables than one in them, then 
//muft not be ufed, but the fingle /only j as in merciful, 
gainful, diftrufiful, &c. ^ - 

Whenever a Word or Syllable begins with a f, write a 
* immedrarely after it; as in QueftUn, acquaint, &c. 

Make Ufe of ^inftead of i where Words are derived 

from 
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from the Latin, ending in quus ; as oblique, antique, and 
not oblike, ant ike, &c. 

■ Obferve, a long /rs never ufed at the End of a Word, 
either in Printing or Writing, buty>, as in Mafs, Pafs $ 
Drefs, Prefs ; Blifs, Kifs ; Lofs, Crofs ; Bufs, Pufs, &c. 

There are feveral Exceptions, however, as to this ge- 
neral Role ; for the Monofyllables hereunder written 
rauft end with a Angle s, <viz. as> yes, is, us, &c. So 
likewife when s or es is added to a Word, in order to 
make it a Plural ; as Namey Names $ Han J, Hands ; 
Wand, Wands ; Lafs, Laff'es ; Houfe, Houfes ; Cburcb, 
Churches, Sec. 

When Englijb Words end with the Sound us, they 
muft be fpelt with the Diphthong ous, as gracious, pre- 
cious, con/nous, &c. 

Make Ufe of the Letter x rather than 3, in fuch Words 
as are derived from the Latin, wherein the x is inferted ; 
as in the Words Connexion, Crucifixion, which are more 
proper than Connexion and Crucifixion. 

When a Verb ends with *y, it retains it hefore its 
Termination ; as defiroy, Dejiroyer, deftroying, deftroyed $ 
Employ* Employtr, employing, employed, Employment, &c. 

LESSON VII. 

Of the Characters, Points, or Stops, made ufe of to denote 
the Intervals, or proper Difiances of Time, which art 
to be obferved in Reading* 



I 



N Writing and Printing there are four Stops of the 
Voice, v/e; 

K ' J 3 C n °d> or Point. 

Thefe marks are intended to (hew what Paofe or Reft 
is to be made in Reading, where they occur in one Sen* 
tence. 

At a Comma, reft only whflft you can fay privately to 
yourfelf one; at a Semicolon, pa ufe whiltt you can fay 
one, two, deliberately ; at a Colon, paufe till you can 
tell three or four $ and at a full Stop, or Clofe of a Sen- 
tence, tell five. 

B 3 There 
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There arc, befides thefe Stops of the Voice, two Marks 
or Notes of Aflfe&ion ; one whereof is called a Note of 
Interrogation, marked thus ( I ), and the other a Note of 
Admiration, marked thus ( ! ) ; and thefe require the 
fame Paufe in Reading as at a full Stop. 

The former is made ufe of when any Queftion is afk- 
ed ; and the* latter, when any fudden Paflion of the Mind 
is exprefTed. 

To thefe Stops of the Voice and Notes of Affection, , 
there are twelve other Marks of Dittinftion made ufe of 
in Printing ; which are thefe that follow, w«. 

An Apoftrophe ' An Indei t^* 

AnAfterifk* An Obclifk t 

Brackets [ ] A Paragraph fl 

A Caret a A Parenthefis ( ) 

An Elipfis — A Quotation u 

An Hyphen - or = A Se&ion §. 

The firfr,.«i>/« the Apoftrophe ( ' ), is ufed when fome 
Letter or Letters are left out ; as iVf for in it ; I ivon't 
for I will not ; tho r for though, &c. 

The fecond, called the Aflerifk or A fieri fm ( • ), has 
*a peculiar Reference to fomething, either in the Margin 
or at the Bottom of the Page ; and where divers Alte- 
rifms occur, as*****, there is either fomething defi- 
cient in the Senfe, or fomething too immodeft to be in- 
ferred. 

The third, called Brackets [ ], are [but feldom ufed ; 
and when they are, it is either to include a fingle Word 
or two of the fame Signification with which they ftand, 
and may be ufed in their Room or Stead ; or elfe to in- 
clude fome Part of a Quotation. 

The fourth, called the Caret ("a ), is frequently ufed 
in Writing, indeed, when any Word or Words happen 
to be omitted, and are inlerted above ; but they very fel- 
dom occur in any printed Book. 

The Ellipfis, or fifth Mark (— — ), is ufed when Part 
of a Word is Omitted to conceal the Senfe of it, as in 

ilf« n — — try for Miniftry, P > t for Parliament, 

an d D of C > d for Duke of Cumberland. It is 

jifed likewife when fome Part of a Sentence or Verfe is 
wanting or omitted. The 
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The fixth, called the Hyphen (-), is made ufe of either/ 
to unite two Words together, as Houft-Keeper, Alt- 
Conner, Inn-Holder, &c. Or, in cafe one Part of a Word 
ends a Line, and the other begins the next, the Hyphen 
denotes, that the Syllables fo parted muft be joined in 
Reading. 

Where the Hand (|t£) is made ufe of, it is to denote, 
that there is fomething more worthy the Reader's Notice 
than common. 

The eighth Mark, called the Paragraph (1T). « chiefly 
ufed in the Bible y and denotes, that a new Subject is en* 
tered upon. 

The ninth Mark, called the Parenthefis ( ), is ufed 
like the Brackets, to include fomething that is not abso- 
lutely necefTary to the Senfe, but introduced only to ex- 
plain it ; and if left out, the Senfe will be no ways inter- 
rupted. 

In the reading of a Parenthefis, the Reft, or Paufe, at 
each Mark, is only as a Comma, and two Commas are 
frequently fubftituted in their Stead. 

As to the Obelifk, or Dagger (f), the tenth Mark, ic 
is only made ufe of by way of Reference to fomethiflgT 
either in the Margin, or at the Bottom of the Page. 

The reverfed Commas, called the Quotation Mark, 
(hews, that the Lines fo diftinguifhed are an Extract from 
fome Author verbatim. 

The twelfth and laft Mark/ called the Section ( § ), is 
made ufe of to divide the Chapters of any Book . into di- 
stinct Parts, and anfwers the fame Purpofe as the Para- 
graph-Mark before mentioned ( ^ ) does in the Bible. 

There are fome few other Marks made ufe of in Read- 
ing ; fuch as the Dialyfis, which is ( " ) two Dots over 
a Vowel, to denote that it muft not be joined with the 
Vowel that precedes it, and, for that Reafon, that both 
are no Dipthong; the tingle Accent as ('), and the 
double Accent as ( " ), the long Accent as (" ), and the 
fhort Accent as ( v ), and the Circumflex as ( a ) : but 
as thefe Marks belong to fingle Words only, and not . to 
Sentences, and are only made ufe of in Books for the 
Help of Children to afcertain their proper Power or. 
Sound, and never made ufe of in any others, we ima- 
gine that they are foreign to our prefent Purpofe, as be- 
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Ing of little or po Service to thofe for whofe Improve* 
ment this Pocket-Companion is principally intended. 

HAVING proceeded thus far, in the firft Branch of 
this our new Undertaking, for the Practice and Improve- 
ment of our Female Pupils in the Knowledge of their 
Mother-Tongue, we flatter ourfeives, that the following 
curfory Remarks of the late celebrated Dr. Watts* on 
the important Advantages of Reading and Writing, will 
be looked upon, not only as an entertaining, but inftruc- 
tive Conclusion : 

*' TJie Knowjedge of Letters (fays that ingenious 
Author) is one of the greateft IJleffings that ever God 
beftowed on the Children of Men. By this Means, we 
preferve for our own Ufe, through all our Lives* what 
o"ur Memory would have loft in a few Days, and lay up 
a rich Trgafure of Knowledge for thofe that fhall come 
after us. 

By the Arts of Reading and Writings* can fit at home, 
and acquaint ourftlves with what is done in all the dif- 
tant parts of the World, and find out what our Fathers 
did long ago, in the firft Ages of Mankind. By this 
Means, a Briton holds Correspondence with his Friend 
in America or Japtm y and manages all his Traffick. We 
learn by this Means how the old Roman* lived, how the 
Jews, worlhiped : We learn what Mofes wrote, what 
Enoch prophefied, where Adam dwelt, and what he did 
foon after the Creation ; and thofe who fhall live when 
the Day of Judgment conies, may learn, by the fame 
]Means, what we now fpeak, and what we do in Great 
JBritain, or in the Land of China. 

Jn fhorr, the Art of Letters does, as it were, revive all 
thepaft Ages of Men, and fet them at once upon the 
Stage 5 and brings all the Nations from afar, and gives 
them, as it were, a general Interview; So that the moft 
diflant Nations, and diftant Ages of Mankind, may con- 
verfe together, and grow into Acquaintance. 

But the greateft Blefling of all is the Knowledge of the 
Holy Scriptures, wherein God has appointed his Ser- 
vants, in ancient Times, to write down the Difcoveries 
which he has made of his Power and Juftice, his Provi- 
dence and his Grace, that we, who live near the End of 

Time, 
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Time, may learn the Way to Heaven and everkfting 
Happinefs. 

Thus Utters give us a Sort of Immortality in this 
Work!, and they are given us ia the Word of God, CO 
fiippart our immortal Hopes in the nest. 
. Thofe therefore who w ilfully negleft thb Sort of Know* 
fcdge, and defpife" the Art of Letters, need no heavier 
Curfe or Punifhnient than what they chufe for themfelves* 
viz. TV live and die in Ignorance > both of the things of 
G §d and Man* 

If tire Terror of fuch a Thought will not awaken thq 
Slothful, to feek To much Acquaintance with their Mo* 
tber Tongue as may render them capable of the Ad van- . 
tages here described, I know not where, to .find, a Per- 
fuajtve that {hall work upon Souls that are funk down fo 
far into brutal Stupidity, and fo unworthy of a reafona- 
We Nature* 

A New and Eafy INTRODUCTION 
to the ART of WRITING. 

A Jbort Poetical Address ts our Female Pupils, on tit 

important Advantages" arijing from the\}%t oftbeV&n. 
t • • • 

YE fpf inging Fair, whom gentle Minds incline 
To all that's curious* innocent, and fine, 
With Admiration, in your Works are read x - 
The various Features of the twining Thread. 
Then let the Fingers, whofe unrivall'd ikill " 
fexalts the Needle, grace the noble Quill. 
An artlefs Scrawl the bluihing Scribbler fhames r 
All fliould be fair that beauteous Woman frames .; 
Strive* to excel, with Eafe the Pen will move, 
And pretty Lines add Charms to infant LOVE. 

Instructions for young PraSitioners in the Art of 

Writing. 

NOtwith (landing the Practice of various Hands may 
be of lingular Service to young* Gentlemen, who 
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are brought up to various Employments; and though 
Command of Hand, or, as it is generally called, Striking, 
may be of fome Service, by way of occafional Decorati- 
ons ? yet there is but one Hand abfolutely requifite for 
young Women to improve themfelves in, and that is the 
Round Band, which is much preferable to the Italian, 
though formerly, indeed, the latter was in high Repute 
amongft the Ladies. Neither is there the lead Neceffity, 
for our Female Pupils in particular, to pra&ife any or- 
namental Flour iihes whatfoever ; fo that all they are un- 
der an indifpenfible Obligation to learn, in "regard to Pen- 
manfbtp, lies in a very narrow Compafs ; for if they can 
but once attain to make their Writing look fair and legi- 
ble, it is as much as is required at their Hands. 

Short Rules for learning to Wai t b. 

TO write true, is to keep a due Proportiop between 
the Letters. 
Draw two Lines at a fraall Diftance with a Pencil, and 
let the Letters fill up the Space. 

There are two Sorts of Letters fome keep within the 
Lines, and others exceed them. 

Of the former Sort are thefe that follow, viz. 

a, c, e> i 9 m t n, 0, r, s 9 u, w, x, v, z. 
The following are of the latter Sort, viz* 

b> A ff g> b >h *> U P> ?. f* *>y- 
Obferve, the Letter c> if it be carried on, it is ; bring 
the Stroke down again, it is a ; carry the a above the 
Line, it is i; carry it below the Line ftraif, it is ?; turn* 
it at the End, it is g j begin the c with a longer Stroke, 
and it is an e. 

The Letter /, if it be carried above the Line, it is / ; 
if it be doubled, it is u ; if this u falls below the Line, 
it is y ; and if thisjr wants the firft Stroke of it, it is j t 
or wnat k called jod 1. 

/, if ir be turned roundi(b,conftitutesa£; if this be be- 
low the Line, it is/; and if it turn the other Way, it is/* 
.. p t . ir it flops at the Top, it is-r 1 if there be three 
Sfrokes, it is m; if the Stroke goes below the Liner it 
forms a p ; if it turns up again, it conflitutes a w j if it 
be carried abpve the Line with a Bend, it is an b ; and 
if the b be turned k the Middle, it is iK 
~" ; a* is, 
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> xh two r*s turned the wrong Way ; « and (horts bear 
fonie near Similitude. 

The method to attain the Art of Wiiu'ng foon, is to 
praclife frequently on the following Letters, c, i, /, n j. 
for from them you form all the reft ; as for inftance, 

From c , you form o, a> d y g, g 9 e* 

From/; /, u,<v,y y j. 

From/j £,/,/ 

And from « $ r, m 9 p 9 u, w, A, k. 

Id writing great Letters or Capitals, the principal 
Stroke is a long S : with a true and eafy Bend, it makes 
the A, B 9 D, F, H, 1, K, L, P, R, S, T. 

Obferve, thofe who write but feldom, lofe their Hand 
by taking off their Pen at every Letter, and by writing,. 
with a quick Stroke or Jeik. Jn order therefore to pre- 
vent fuch an ill Habit, ufe yourfelves to write feveral 
Letters at a Time, without taking off the Pen ; for the 
more you can accomplish this, the more you will.com*. 
maud the Pen. 

As the Fair-Sex can with Eafe procure good Pens, I 
fhall not trouble them with any unnecelfary Directions . 
how to make them; but it is highly requifite, however, 
that they ihoutd be inftru&e J how to hold them in a pre** 
per manner, and how they ought to (it, when they are 
determined to pra&ife. 

RvLEsfor folding t&c Few. 

I. Hold your Pen with the Thumb and two firft Fin- 
gers of your Right Hand, fo as that your fecond Finger's 
End may reach juft to the upper Part of the Hollow, or 
Scoop of ycur Pen ; and that your Pen may red on that 
fide of your fecond Finger (neat the Nail} which is next 
ytour firft Finger. 

II. Your firft Finger's End muft reach juil'as low as the 
Top of the NaiLof your fecond Finger^and lay hold, or 
prefs oil that Part of the Barrel of the Pen which is next ~ 
your fecond Finger. 

III. Your Thumb (aftnoft extended ft raight) muft lay 
hold, or prefs on that Side of the Barrel of the Pen that 
is next it, and will then reach to the Top of the Nailo^ 
she firft Finger. 

IV. Your Pen and Hand thus ordered, your Pen will 

be 
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be field on the right Side of it (almoft under the Barrel) 
by the End of your fecond Finger near its Nail. 

' V. O11 the right Side (almoft on the Back of the Bar- 
rel) it- will be held by that Part of your firft Finger which 
isneareft your fecond Finger. 

VI. On the left Side (about an Inch and a Quarter 
from the Point of the Nib) it will be held bjr the Bail of 
the End of your Thumb, traverfing flant-wiieoppofite to 
the End of your Thumb-Nail ; and the feather'd Part of 
your Pen will pais between the upper and next Joint of 
your firft Finger ; and the Hollow Scoop, or Opening of 
your Pen, will be hid from your Sight. 

VII. The Hollow (or Palm) of your Hand, will be al- 
aoft directly againft your Paper. 

VIII. Your third Finger muft bear on your Paper, with 
that Joint of it which is next to its Nail 

IX. The Ball of your right Hand (near your Wrift) 
muft not (nor any Part of your Hand, but the brfor** 
mentioned Joint of your little Finger) touch the; Paper. 

X. And laftly, your Pen and Hand ordered according to 
thefe Directions, you will find th* Paper and Deft on whkh 
you write will be borne on by nothing elfe but the Nib o£ 
your Pen, the lowermoft Joint of your little Finger, that 
Part of your right Arm which is between your Wrift and 
Elbow, and by the Thumb, Fingers, and Partof the Arm* 
near the Elbow of your left Hand; on which, and the Seat 
ypu fit on, the Weight of your Body ihould reft. 

The next Article to be learned is, how to fit commo- 
djpufiy when you are difpofed to write $ and for that; 
Pitfj>ofe obferve the following Directions. 

L Let die Height of the Flat of your Defk, wherco* 
you lay your Book or Paper, be about two Feet three 
Quarters fFOtn the Ground ; the Height, of your Seat on* 
Foot thsee Quarters j let your Seat's Edge be diftaaced 
from 'the Edge of the Defk (which comesnext your IfaK 
i\y) half a Foot. .....;. 

.XI. Let the Room for yourKne^s and Legs to come s 
under your Defk be one Foot. • \ 

IK Lay your Book qt Paper, on which yon wiJ^;. t 
ftreight before you. •- !• 

JV. Let the Elbow of your right Arm bed Jftanced from- : 

you/ Side about fiour Inches. ■ ' - 

^ V. Let 
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- V. Let jour Body be nearly upright, and right again ft 
your Book or Paper ; and if you fuffer any Part of it to 
touch the Edge of your Deft, which it is bell to avoid, if 
you can, let it be but flight ly. 

VI. Let the Weight of your Body Teft on your Seat end 
your left Arm ; and hold your Paper or Book raft down, 
on which you write, with the Thumb and four Fingers 
of your left Hand. 

When you have, by the Inftrultfons above, learned 
how to hold your Pen, and to fit in a proper Pofition, en- 
deavour to make your Writing as legible as pofiible ; 
and for that Reaforxnever, out of any Vanity or Affec- 
tation of making it look fine, add Sprigs to your great 
Letters, or throw any unnecefTary Strokes amongft your 
fmall ones ; but make your Fulls and your Smalls very 
ftnooth and clear 5 make your circular Strokes in your 
Letters without Corners or Flats, and the right-lined 
ones without Crookednefs ; keep fuch. a Diftance between 
year Letters, that the Whites between each of them 
may be as exact as is confident with Practice ; and rake 
the fame Care with refpe& to the Diftance of your Words 
and Lines, ; for the Beauty of Letters eonfifts in (he well 
adjufting of their Parts, well performing the Strokes of 
which they are couapofed, and placing them; to the beft 
Advantage. 

And, laftly, take care that all fuch Letters as have no 
Stems, be made as nearly of a Height as you can ; and 
the fame Letters in the fame Piece of Writing, as-near as 
may be, of the fame Proportion ; and always remember 
to pt rfopnv as much of a Word as you can In one conti- 
nued Stroke. 

'*•* Instructions y^r making of Figures. 

THE making of Figures well is as necefTary as the 
majring of Letters well i for, without Figures, no 
Affair* in common Bufinefs can be t ran faded ; and there-, 
fone iJ would advifq al\ my Female Pupils in general, to 
make tJjejr Figures in the raoft graceful manner they* 
jtfffibly *km. 

. Qhfev*. th«$ FifiP*** ^k«& ranged in Columns in 
l$ooJtSi©C_ Account, ftquld be made upright ; but when 
mittd with, LeJtejs* feWrjyog, they fhpuld ftaid fome* 
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what leaning. And let this be a (landing Rule, that 
your Figures be made confiderably larger than the Writ- 
lag. 

Now, to this fecond Branch of our new and ufeful Un- 
dertaking, we (hall only add Come proper Copies for the 
Imitation of our Female Pupils, and fome few familiar 
Letters, to inftruct them how to exprefs themfelves with 
Propriety when they make their Applications to their 
Equals, or Superiors, if Occafion offers, by way of epis- 
tolary Correfpondence*. 

The particular Copies then that I would recommend 
to their Practice, on their fir ft Entrance into the Art of 
Penmanlhip, are the four (ingle Lines"hereunder written-; 
fince each of them is fo contrived, as to contain the 
whole Alphabet within itfelf ; by which Means they will 
infenfibly, as well as expeditiously, acquire a competent 
Knowledge of the Ufe of the Pen. 

The four feveral Copies are as follow. 

I. Prize exquifite Workmanfhip, and be carefully di- 
ligent. 

II. Knowledge fhall be promoted by frequent Exercifc 

III. Quick-fighted Men* by Exercife, will gain Per- 
fection. 

IV. Happy Hours are quickly followed by amazing 
Vexations. 

W hen our Female Pupils, however,, have fpent a fuf- 
EicientTime in transcribing the above Lines, and have, 
by Pra&ice, made the whole Alphabet eafy and familiar 
so them, then thofe artificial Copies fhouid be laid afide K 
tnd others fubftituted in their Stead, which are more in* 
erefting and inftru&ive ; for Quintilian* who was one of 
he raoft able and experienced Precentors of the Age 
therein he lived, and was for making the mod of every 
rhing in the Educatioa of Youth, exhorts all Writing* 
Rafters, in the ftrongeft and moft engaging Terms, ne- 
'er to give their Scholars any/ idle, filly Copies, which, 
lave little or no Meaning in them ; but, on the other 
Land, to be very careful m recommending to t^fljr Prac- 
ice fuch only as contained in them the highercRegard 
*or Virtue, and the utmoft Abhorrence and Deteftation 
>f vice $ for what is learned whilft in our younger Years, 

Jw deep into the Memory, adheres to us till old Age 

cornea 
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comes upon us, and has a prevailing Influence over our 
Conduit to the very Day of our Deceafe. 

In order therefore to anfwer fo valuable an End, we 
(hall make it our Bufinefs to lay before our Female Pupils 
a complete Set of Alphabetical Copies, both in Profeand 
Verfe ; each of which (hall contain fome fententious Pre- 
cept, or Maxim, and fuch other Rules of Life, as, if fre- 
quently copied, and treafured up in their Memories, (hall 
not only contribute in a great Meafure to. their Succefs 
here, but, what is of infinitely greater Moment and Im- 
portance, to their Happinefs hereafter. 

Selefi Prudential Maxims, in Prof e and Verfe > alpha- 
betic ally difpofedy for the Eafe of Young Womens 
Memories, ana their farther Improvement in the Art of 
Writing. 

Fir ft Set, inftngle Lines. 

A Art polifhes and improves Nature. 

B Beauty is a fair, but fading flower* 

C Content alone is true Happinefs. 

D Delays often ruin the be ft Defigns. 

£ Encouragement is the Life of Aftion. 

F Fortune is a fair but fickle Miftrefs. 

G Grandeur is no true Happinefs. 

H Health is Life's choiceft Bleffing. 

I Indolence is the Inlet to every Vice* 

K Knowledge is a godlike Attribute. 

L Liberty is an invaluable Bleffing. 

M Modeft Merit finds but few Admirers* 

N Necefllty is the Mother of Invention. 

O One bad Sheep in feds aVhole Flock. 

P Pride is a Paflion not made for Man*. 
Q_ Quick Refentments prove often fatal. 

R Riches are precarious Bleffinge. 

S Self-Love is the Bane of Society. « 

T The Hope of Reward fweetens Labour,. 

V Variety 1 is the Beauty of the World. 
W .Wifdom is more valuable than Riches*. 
X 'Xceffl kills more than the Sword 

Y Yefterday mifpen t can never be recall'<fc 
Z Zeal mttepplicd is pious Phrenzy. 

Second 
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Second 8et> in jingle Lines. * 

A Affectation ruins the faireft Face. 

B Beauties very feldom hear the Truth. 

C Confcious Virtue is its own Reward. 

D Diligence overcomes all Difficulties. 

E Envy too often attends true Merit. 

F Fame once loft can never be regained. 

G Good Humour has everlafting Graces. 

t H Humility adds Charms to Beauty. 

I Innocence is ever gay add chearfuL 

K Knowledge procures general Efteem. 

L Love hides a Multitude of Faults. 

M Modefty charms more than Beauty. 

N Nothing is more valuable than Time. 

O Order makes Trifles appear graceful. 

P Praife is grateful to human Nature. 

Q_ Quick Promifers are often flow Performers. 

R Recreations are both lawful and expedient. 

. S Shame attends unlawful Plea fu res. 

T Truth needs no Difguife or Ornament. 

V Vanity makes Beauty comtemptible. 

W Without Knowledge Life is but a Burthen, 

X 'Xamples prevail more than Precepts. 

Y Youth, like Beauty, very foon decays. 
Z Zeal warms and enlivens Devotion. 

Third Set y in double Lines* 

A Art and afliduous Care mu ft join, 

To make the Works of Nature (hine> 
B Beauty's a Flower that ft r ikes the Eye ; 

But (Rofe like) foon its Colours die. 
C Content is a continual Store, 

And he's unwife that afks for more. 
D Dare to be juft .—Your Fame regard ; 

For Virtue is its own Reward. 
E Envy, when once it taints the Mind, 

Is to true Merit ever blind. 
F Firft to thy Maker, Homage pay | 

And next, thy King's Commands obey. 
G Give without grudging to the Poor, 

And Heaven wjUfooa augment, thy Store* 

H Honour 



( 4» ) 

H Honour beflow where Honour's due, 

And ev'ry one will honour you. 
I Jeft not, ye Fair, with facred Things ; 

Nor fpeak with Difrefpect of Kings. 
K Know well thyfelf, thy Errors fcan ; 

And Pride) thou'lt find not made for Man. 
L Learning, when Fortune adverfe proves, 

With Induftry all Ills removes. 
M Money's the God whom all adore $■ ■ ■ 

Who courts, or frailes upon the Poor ? 
N None are fo happy as the Juft, 

Whofe. names are precious in the Duft. 
Old Age, or Sicknefs, mows down all: 

In Time, the ftatelieft Buildings fall. 
P Princes, like Ladies* in their Youth, 

But very feldom hear the Truth. 
Q^ Quarrels avoid j and Law-Suits fhun j 

For be that conquers is undone. 
R 'Riches, wjien on the Good beftow'd, 

Are Bleffings worthy of a God. 
S Sometimes the Bow mould be unbent, 

Faftimes are good, if innocent. 
X Tbo' Beauty's Shafts reiiftlefa are. 

The Virtuous ftill outfhine the Fair. 

V Verfe, if impure, has no Defence ; 
Indecency is want of Senfe. 

W W ho would to lawlefs Pleafures rove, 

That knows the Sweets of virtuous Love ? 

X 'Xamples oft, when Precepts fail, 
Will over giddy Youth prevail. 

Y Youth take, like tender Twigs, the Bow : 
And as firft fafhion'd always grow. 

Z Zeal, when with too much Heat it burns. 
Soon to religious Phrenzy turns. 

Selecl Counsels; or Rules c/Lifej in Pro/e * 
Witbmt Regard to alphabetical Order, 

I. 1 AO your own Work, and know yourfeif. 

JL/ 2. Let Reafon go before every Enterprise, and 
Counfel before every Adlion. 

3. Be not diverted from your Duty, by any idle Re-: 

fleclionsl 
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Sections that the filly World may make upon you ; far 
(heir Cenfurcs are not in your Power, and confequently 
[hould be no Part of your Concern. 

4. Reft fatisfied with doing well, and leave others to 
talk of you what they pleafe. 

5. Pitch upon that Courfe of Life which is the mod 
excellent, and Cuftom. will render it the molt delightful. 

6. Never defer that till To-morrow which you can do 
To-day ; nor never do that by Proxy which you. can do 
pourfelf. 

7. Be at Leifure to do Good ; and never make Bufinefa 
an Excufe to decline the Offices of Humanity* 

8. Forget the Faults of others; but always remember 
pour own. 

9 Hear no 111 of a Friend ; nor fpeak any of an Ene- 
my : Believe not all you hear, nor report all you believe. 

10. Always confider, that there is nothing certain in 
this mortal State; by which Means you will avoid being 
tranfported with Profperity, and being dejected in the Day 
of Adverfoy. 

11. Make yourfelf agreeable, as much as poflible, to 
nil; for there is no Perfon fo contemptible, but it may be 
in his Power to be a fincere Friend, or an inveterate Foe. 

12. In the Morning, think what you have to do; and 
at Night, aflc yourfelf whaf you have done 

13. Never reveal your Secrets to any, except it be as 
much their Inttfrelt to keep them, as it is yours that they 
fliould be kept. Only t0& yourfelf, and another (hall 
never betray you. 

14. Shun- the leaft. Appearances of Evil, that you may 
not be fufpecled; and if you cannot avoid both, chine 
rather to be fufpecled, when you do not deferve it, thaa 
to do Evil, witnout being fufpe&ed. 

15. Be content in that Station Providence has allottW 
yx>u ; for Serenity of Mind is the moft precipus Jewel of 
human Life. 

16. Difdain not your Inferior, tho' poor; fince he may 
poflibly be your Superior in Wifdom, and the noble En- 
dowments of the Mind. 

1 7. Never indulge yourfelf in Sloth ; for Idlenfs is the 
greareft Prodigality ; it throws away Time, which is in- 
valuable in refpeft of its prefent Ufe ; and when it is pad, 

can 
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can never be recovered by any Power of Art or Na- 
ture. 

1 8. Beware of Oftentation; an accompliuVd Woman 
conceals vulgar Advantages, as a modeft Woman hides 
her Beauty under a carelefs Drefs. 

19. Never fpeak reproachfully of any Perfon whomfo- 
ever ; for fuch Injuries are veiy feldom, if ever forgot- 
ten ; and may potfibly prove an Hindrance to your Pre- 
ferment. 

20. Be very cautious in believing any thing ill of your 
Neighbours ; but be much more cautious of making natty 
Reports of them to their Difad vantage. 

21 • Do nothing but what is praife-worthy ; nor be 
pufF'd up with popular Applaufe ; entertain Honour with 
Humility, Poverty with Patience, Bleffiogs with Tbank- 
fulneJs, and Afflictions with Refi gnat ion. 

22. Ler Virtue and Innocence accompany your Recre- 
ations ; for unlawful Pleafures, tho' agreeable for a Mo- 
ment, are too often attended with bad Confequences, and 
iaftead of relaxing the Mind, plunge us into an Abyfs of 
Trouble and Vexation. 

23. Give your Heart to your Creator; pay due Reve- 
rence to your Superiors ; honour your Parents; give your 
Bofom to your Fiiend; be diligent in your Calling, let 
your Station in Life be what it will ; give an attentive Ear 
to good Advice, and be benevolent to the Poor. 

24. Queftion not the Truth of what God has thought 
fit to reveal to you, however intricate and royfteriousj 
fince he requires our A (Tent to nothing that is contradic- 
tory to reaibn, tho' he does to fome Truths that are above 
it. 

29. And laftly, Put forth all your Strength in honour- 
ing of God> and doing his Commandments ; for that Time 
fhatl end in a bleiTed Eternity, that is prudently. and zea- 
loufly fpent in the Service of the Supreme Being. 

Sele3 Counsels; or Rules of Life; in eafy FeYfe: 
Without Regard to alphabetical Order. 

1. TpIRST honour God, and next thy Parents too; 
X? And deal to all Men their peculiar Due. 

2. Abftain from, others Goods : — Let not thy Mouth 
Be prone to Lies ; but always utter Truth. 

3. Bear 
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3- B**' not falfe Wrtnefs; let thy Words be joff ; 
Preferve thyChaftity, and keep thy Truft. 

4. Let juftice in thy Meafures (till prevail $ 
' Equal thy Balance ; even be thy Scale. 

5. What the kind Hand of Juftice gives receive, 
And with thy deftin'd Lot contented live. 

6. To rob the Hireling of his Due abhor j 
And never in the let ft afflict the Poor. 

7. Let public Love infpire each gen'rous Soul ; 
And evVy Part be ufeful to the Whole. 

8. ShunAv'rice; from who fe fatal, fertile Root, 
AH the malignant Kinds of Evil (hoot. 

9. Speak what thou khow'ft is right : — And fcom to ufe 
Words fuited to the Times for fordid Views. 

10. IfWifdom, Strength, or Riches be thy Lot 1 
Boaft not ; but rather think thou haft them not. 

1 1. Be ah' thy Paffions with the Mean eodow'd ; 
Nothing too great, too loftv, or too proud. 

I*.. In all thy Talk be Moderation had * 

The Mean h beft, for all Extremes are bad. 

13. Repine not at thy Neighbour's Good, nor rail ; 
No envious Thoughts th' immortal Minds a (Tail. 

14. Be always temp'rate ; ihameful Deeds efchew j 
Chufe not with MHchief, Mifchief to purfuc. 

15. Let Juftice vindicate thy Goods or Life : 

Soft Words are ufeful : Strife engenders Strife. 

16. Truft not too raflily ; but thy Faiih fufpend. 
Till thou haft cettain Knowledge of the End. 

17 Exaft not from a poor Man (tho* thy Right) 
A Debt, with Rigour, to the utmoft Mite. 

1 8. Be not too fparing ; know thou'rt mortal made ; 
Nor can thy Wealth be to the Grave convcy'd. 

19. By adverfe Fortune be not quite fubdu'd ; 
Nor too much lifted up with Joy at Good. 

20. Shun mad, vain-glorious Boans ; and be thy Tongue 
WithModefty, that ufeful Beauty, hung. 

21. Conceal no Fraud ; for both are equal Thieves, 
Who fteals thy Goods, and who, when ftol'n receives. 

2G. Labour, and let thine Hands procure Relief 
Of all thy Wants : — An idle Man's a Thief. 

23. Let Rev'rence of thyfelf thy Thoughts controul, 
And guard the Sacred Temple of thy Soul. 

24. Chufe 
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24- Chufe out the Man to Virtue beft inclin'd ; 

Him to thy Arms receive, him to thy Bofom bind. 

To thefe prudential Maxims, we fhall only add two or 
three inftrultive proverbial Sayings, in Profe and Verfe, 
and then proceed to give our Female Pupils Torn* few 
Specimens of EpiftoUry Writing; with which we flnU 
conclude this Branch of Female Education. 

Seled Proverbial Maxims, <witb fbort fra&kal Im- 
provements, by Way *f ConcJuJsoru 

PROVERB I. 

Sincerity is true Wifdum* 

INTEGRITY, in regard to Succefs in Bufinefs, 
without any other Conuderation, hath many Advan- 
tages over all the fine and artificial Ways of Dtwmulation 
and Deceit : It is much the plainer and eafier, much the 
fafer, and more fee ore Way of Dealing in the World j it 
has lefs of Trouble and Difficulty, of Entanglement and 
Perplexity, of Danger and Hazard in it: It is the fhorteft 
and nearer! Way to our End, carrying us thither in a direct 
Line, and wHl hold out, and rait longeft. The Arts of 
Deceit and Cunning continually grow weaker, and lets 
effectual to thofe that ufe them: Whereas Integrity gains 
Strength by Ufe ; and the more and longer any Man prac* 
tifes it the greater Service it does him, by confirming his 
Reputation, and encouraging thofe with whom he has to 
do, to repofe the greater! Truft and ConBdeace in him, 
which, is an unfpeakable Advantage in the Bufinefs and 
Affaif s of Life, 

If a Man, indeed, was to deal m the World for a Day 
onlys and fhould never have Occafion 10 converfe with 
Mankind any more, iliould never more Hand in Need of 
their good Opinion or good Word, if were then no 
gtteat Matter (as to the Concerns of this Life) if a Man' 
4tt>u4d fpemd his Reputation all at once, and venture it 
atone Throw; but if he be to continue in the World* 
and would- have the Advantage of Converfatipn whilft he 
is in it, let him make ufe of Truth and Sincerity in all 
his Words and Actions ; for nothing but this will laft and. 
hold out to the End. Ail other Arts will fail, but Truth 

and 
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.and Integrity will cary a Man through, and bear hrm oat 
to the very laft. 

PROVERB II. 
Be content in that Station nvbscb Providence bos allot id you. 

IT is a celebrated Thought of Socrates, that if all the 
Misfortunes that attend Mankind were to be call into 
a public Stock, in order to be diftributed amongft the 
whole Species, thofe who now thought themfelves the* 
moft unhappy, would prefer the Share they are already 
pofieft of, before that which would fall to them by fuch 
a Diviilon. 

Horace, indeed, has carried this Sentiment frill farther, 
and afferts, that the Hard/hips or Misfortunes which we 
fie under are more eafy to us, than thofe of any other 
would be, in cafe we could change Condition with him* 

From whence arife^ thefe two Leflbns of Inft ruction, 
namely; that 'tis a Sin, in the fir ft Place, to repine at 
our own Troubles, whatever they be, or to envy the 
Happinefs of our Neighbour, however feemingly great. 
And in the next, that we ought never to think too lightly 
-of another's Complaints; but to regard the Sorrows of 
our Fellow Creatures with Sentiments of' Humanity and 
Companion. 

PROVERB III. 

Excefs kills more than the Sword. 

THERE is no Character more defpicable and de- 
formed in the Eyes of all reafonable Perfons, than 
that of a Drunkard, neither is there any. Vice that has 
fuch fatal Effects on -the Minds of thofe who are addicted 
to it. The fober Man, by the Strength of Reafon, may 
keep under, and fubdue every Folly to which he is moft 
incun'd; but Wine difcovers^ every little Flaw, every 
little Seed that lies latent in the Souli it gives Fury to 
the Paffions, and Force to thofe Objects which are^pt to 
produce them. Wine heightens Indifference into Love, 
Love into Jealoufy, and Jealoufy into Madnefs. It often 
turns the good natur'd Man into an Idiot, a.nd the 
choleric Fool into an Aflaflin, It gives Bitternefs to 
Refentment, makes Vanity infupportable, and difplays 
»* ever? 
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every little Spot of the Soul in its utmoft Deformity. 
The Habit, moreover, of drinking to Excefs, bcfides the 
ill EfFecls above-menrion'd, has a bad Influence on the 
Mind, even in its fober Moments ; for by infenfible De- 
grees, it not only impairs the Memory, but weakens the 
Understanding. 

PROVERB IV. 

Cut your Coat according to your Cloth. 

THIS is a fliort LeiTon of Advice to all Mankind in 
general, and dire&s them to have a Ariel Eye over 
their Conduct, to keep an ezacl Balance between their 
Incomes and Difburfements ; and never to let their Vanity 
and Pride fq far overcome their Reafon, as blindly to run 
in Debt, and reduce themfelves by their bad Oeconomy 
to Poverty andDifgrace. 

PROVERB V, 

lnduftry is all in all. 

THE Hufbandman returns from the Field, and from 
manuring his Ground, ftrong and healthy, becaufe 
innocent and laborious. You will find no Diet-drink f no 
Boxes of Pills, nor Galley-Pots amongfi his Provifions ; 
no, he neither f peaks nor lives French ; he is not fq, much 
a Gentleman, forfooth. His Meals are coarfeand fhortj 
his Employment warrantable; his Sleep certain and re- 
frefhing, neither interrupted with the Laihes of a guilty 
Mind, nor the Aches of a crazy Body ; and when .old 
Age comes upon him, it comes alone, bringing no other 
Evil with it, but itfelf. But when it comes to wait upon 
a great and worfhipful Sinner, who for many Years to- 
gether has bad the Reputation of eating well, and doim 
ill ; it comes (as it ought to do to a Perfon of fuch Qua- 
lity) attended with a long Train of Retinue, as Rheums, 
Coughs, Catarrhs, and Dropfies, together with many 
painful Girds and Achings , which are at lead call'd the 
Gout. 

How does fuch a one go about, or is carried rather 
with his Body bending inward, his head making, and his 
Eyes always watering (in (lead of weeping) for the Sins 

•f 
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of bis ifl-fpent Youth : In a Word, old Age feizes upon 
fuch a Perfon, like Fire upon a rotten Houfe ; it was 
rotten before, and muft ha.ve fallen of itferf j fo that 'tia 
no more than one Rain prey en ting another. 

A temperate, innocent Ufe of the Creature, never 
calls any one into a Fever or a Surfeit. Chaftity makes 
no Work for the Surgeon, nox ever ends in Rottenne/s of 
Bones. Sin is the fruitful Parent of Diftempers, and ill 
Lives occafion good Phyiicians. 

Before I proceed any farther, I think it abfolutely ne- 
cefraryto make one fhort Remark, (that our Female Pu- 
pils may entertain no contemptible Idea of the preceding 
little LefTons of Inftruttion, or imagine thislaft in parti* 
tuhty a little too ludicrous for a moral Maxim) and that 
is this, that this laft little Lecture was delivered from the 
Pulpit by the great Dodor South ; and the firft is an £s> 
traft from one of the bed Sermons that ever was wrote, 
by the univerfally admir'd Doctor Tillotfon. % 

Now for the further Inftru&ions of my Female Pupils, 
and for their innocent Amufement, at the fame Time, I 
ihall add the fame Number of Proverbial Maxims, exem- 
plified in eaiy Verfe ; and then proceed dire&ly to lay 
before them fome fhort and familiar Letters, as a Form 
for their Ioiatation,. when they propofeto addrefs them- 
felyes by way of Epiftolary Correfpondence, either to 
their Equals or Superiors. 

'^ROVERB I. 
Make Hay while the Sun {bines* 

WHAT can be done, with Gare perform To-day ; 
Dangers unthdught of will -attend Delay, 
Our diftant Profpe&s all precarious are ; 
For Fortune is as fickle as file's fair. 

t PROVERB II. 
Light Gains makes a bea<jy Purfe. r 

NOR trivial Lofs, nor trivial Gain defpiie : 
Mole-hills, if often heap'd to mountains rife.: 
Weigh ev'ry fmall.expence and Nothing wafte ; 
Farthings, long.(av'd, amount to Pounds at laft. 

* * -PR O- 
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PROVERB III, 

Beware of the Snake in the Grafs* 

OPTfoothing Words don't always friendly prove } 
Mi (chief is often couch'd in profFer'd Love : 
Fair Speeches, when the Thoughts to 111 incline. 
Are but the Varnifh to fome bafe Defign. 

PROVERB IV. 

Bend the Twig whilft it is tender* 

PARENTS, whofe Love to Children oft is blind, 
To thofe they mod indulge are moft unkind ; 
For Youth that want Difcretion what to chufe, 
Incline to Vice, when giv'n too great a Loofe. 

PROVERB V. 

External Charms are precarious BUffing*. 

THE Rofe is fragrant, but it fades in Time * 
The Violet fweet, but quickly paft its Prime ; 
White Lillies hang their Heads, and foon decay, 
And whiter Snow in Minutes melts away. 

Seka Familiar LETTERS on Several O- 
cafionsj peculiarly calculated for the Service 
of our Female Pupils. 

LETTER I. 
From a Lady in the City to a Lady of Quality^ recom- 
mending a Relation of hers to ad as ber Houfe-Keeper, 
or Super-intendant. 

Honoured Madam, 

THE Bearer hereof is Mifs Charlotte Careful, a Niece 
of mine, who has had a very liberal Female Edu- 
cation, and has made Cookery, Paftry, fcfr. though un- 
der thirty Years of Age, her favourite Study, for her 
Integrity and Abilities* to ferve you, in the Capacity x>£ 
a Houfe-Keeper, or a Superintendant of youi Family, 
I dare be accountable, I take the, greater Pfeafure in 

- ■ C thl * 
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this Recommendation, as I no ways doubt, but if file has 
the Happinefs once to be retained by you, that me ™ !| j 
anfwer your warmed Expectations, and that I mall 
have an Opportunity, by that Means, of being, in fome 
Meafure, ferviceable to ybu both. 

I am, Madam, 

Tour mofi obedient Servant, 

A. B. 

LETTER II. 

From A Gentlewoman in the Cduhiiy, to a Merchant's 
Lady % infavou/of a Wet Nurfe. 

Madam, 

ABOUT a Week ago ydu defifed me to inquire in my 
Neighbourhood after fome Wet Nurfe of Credit, 
that had but lately lain in, for the Suckling of Mifs Nan- 
cy. I have found one accordingly, whole Huiband has 
the Character of a very honed and good-natured Man ; 
and though but a Butler, is much beloved and refpe&ed 
in the Family, where he has been retained for fome Years. 
The young Woman like wife is a Favourite with his Mif- 
trefs, Who will give her the beft of Characters. She has 
a fine Breaft of Milk, is perfectly neat, though plain, ve- 
fy lively, arid as healthy /as you can wifh. I no ways 
doubt, but when. you Tee her, ybu wttrbe pleated with 
her Appearance. 

Notwithflanding their Circurriftances are fomewhatnar- 
now, they five above Want 5 "and as her Huiband is a 
Very fober Man, fo he is eScefliVtely fond of little Ctiil- 
dren, as well as of his Wife. 

. They have no Superfluities, it is true, about them y but 
what they have is neat and decent. 

She propofes to wait on you one Day this Week; -and 
when you come to talk with her about Particulars, I 
doubt not but that; you'll find fuch ready and pertinent 
Anfwers,* as will give you perfect Satisfaction. You 
may depend upon it, that Ae is a Woman of Integrity, 
and would fcorn to iinpofe upon you. In Jhort, Madam, 
Idon't know any Perfon Riore .capable of atifyeiing ^opr 
Purpcfe ; and it 'is with 'Pleasure 1 embrace' this Op£oV- 

• tunity 
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tunlty of recommending one who is truly deferving, tad 
one on whofe Care and Conduct you may rely with Safety, 

/ am, Dear Ma Jam, 

Tour moft obedient and 

moft faithful Servant, C E>. 

LETTER III, 

From a Trade/man's Wife in the City to her Neighbour; 

that wanted a good Cook, 
Madam, 

THE laft Time we drank Tea together, you intimat- 
ed, to me, that you was at a great Lots for *a tho- 
rough Cook. The Bearer hereof has lived five Years 
in a Merchant's Service, and would not have removed* 
but that fhe was unfortunately feized with the Small Pox, 
and has fince been in the Country for the Recovery of her 
Health. She is now perfectly well, and no ways disfi- 
gured by that malignant D idem per. She has made, it is 
. true, her Application to her late Miflrefs, to be received 
irfto her Family again ; but the Lady happened, it feems, 
to be provided to her entire Satisfaction. She is very rea- 
dy, however, and willing, to give her the bed of Cha- 
racters. You may depend on it, from me that (he is ftrict- 
ly honeft, perfectly fober, of a very obliging Difpofition, 
■ and, in fliort, every Way well qualified for the Perforr 
' mance of what (he promifes to undertake. If you pleafe 
to give yourfelf the Trouble of paying a Vifit to her for- 
mer Miilrefs, I doubt not in the lead but (he*ll confirm 
what I have here ventured to fay in her Behalf. It is my 
humble Opinion, you may wait a long Time before you 
find out one more fit for your Purpofe. If upon Inquiry 
you mould approve ot her, I fhali be glad of being the 
Means of bringing you together. 
/ am r Madam, 

Your mo/I obedient humble Servant, E.F. 

LETTER IV, 

From the pane Gentlewoman to another Lady, who inquir- 
ed after a Chamber Maid. 

Madam, 

THE Bearer, Fanny Sewell, is one I have been ac- 
quainted with for Tome Time ; her Parents were 

C 2, £•*•%* 
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feme Yean ago in very good Circumftances, but, thro' 
unforefeen Lofles in Trade, her Father has been greatly 
reduced. As Mifs Fanny % however, is their only Daugh- 
ter* he has fpared no reafonable Coffc in her Education, 
fo far at leaft as to qualify her for any genteel Service'; • 
flic can read, write, and knows fome thing of Accounts : 
Add to this, (he is not only a perfect Miltrefs of all Sorts 
of Needle- Works, but is acknowledged to have a very 
good Tafte for Drefs. As to her Temper, /he is perfectly 
good-natured, and no ways inclined to Gofliping, or call- 
ing Reflections on any of her Acquaintance behind their 
Backs. I am very well fatisfied that (he will anfwer the 
Character I have given her. IM bring her with me one 
Day this Week, and then you'll be able to form a better 
Judgment of her ; till when, I remain, 

Madam, Tour affeclionate Friend, E, F. 

LETTER V. 

From a Mother in the Country to her Daughter in London, 
charging her with being too long filent and remifs, in not 
, acquainting her Friends with her Situation* 
Dear Daughter, 

YOUR Father and I have often reflected on our- 
felves, for our tooeafy Con fen t to your Departure 
from hence for London , though in Company with a near 
Relation, with whom we thought we could fafely truft 
you, and in whofe Power, (we were fenfible) it was to 
ferve you. It is now near three Months fince we have 
had one Line, either from her or you. All your Friends 
are impatient to hear whether you are fettled or not, and 
whether your long Journey has anfwerecl your Expecta- 
tions* Friends may prove faliej if therefore you have 
met with any Di&ppointments, never be aihamed to 
own them. I charge you, therefore, let me hear from 
you by the next Port, be your Situation good or bad. I 
am will'n'j to hope for the bed ; but in cafe you have 
met with no Service fuitable to the Education we have 
given you, return immediately \ our Circumstances are 
not to narrow., but that we (hall be glad to receive you, 
and that in the molt affectionate Manner. We would 
not have yo* be a Burden to my Coufin, or to five in- a 
State of Dependence. Confidcr then our Uneafinefs * 

confldcr 
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confider too, how well you are beloved by all your Re* 
lations in general here; and then confider with yourfelf# 
whether your Silence is any ways justifiable. In a Word, 
your Father and I (hall be inconfolable till we hear from 
you. / am your ajfedionate Mother. 

LETTER VL 

Honoured Ma Jam, 

WITH too much Ju ft ice, I muft own, both, my 
Father and you reprove me. I am perfectly 
afliamed of my grofs Neglect, and faithfully proniile ne- 
rer to offend you more in that Particular. It is with Plea- 
fure, however, that I can a flu re you, that my good Cou- 
fin, with whom you entrufted me, has acted with as 
much 7 endernefs and Indulgence towards me, as if I 
had been her Daughter. I have wanted for nothing dur- 
ing my Abfence from you ; and the onlv Reafon of our 
mutual Silence was, that fhe was determined to fettle me 
to my Satisfaction before we wrote Though this is the 
true State of the Cafe, I cannot juftify her Re.nifihefs, 
much lefs my own, where my Duty was concerned. 
Dear Madam, red fatisfied, chat I am placed, through 
my good CounVs indefatigable Care of ine, in one of 
the beft of Families. I am treated with the utmoft Re- 
fpecl, and fet about nothing that is beneath my Station, 
or what 1 can, and ought to comply with, it I am net 
wanting to myfclf. If I meet with any Alteration, 
which I have no manner of Reafon, however, to iuf- 
pect, you may depend on hearing of my Complaints. I 
return youand my Father ten thoufand Thanks for your 
affectionate Invitation home ; but 1 think it is my Duty 
to eafe you of an unneceffiry Expence, when I am capa- 
ble of maintaining myfelf with Credit and Reputation. 
When I have had Trial of the Family, a Month or two 
longer, I (hall be better able to form a Judgment, whe- 
ther my prefent happy Situation is thoroughly confirmed, 
or not. Be allured, however, in either Cafe, you fhall 
never have Occafion to charge me with Remiffnefs in 
Writing for the future. 

lam. Honoured Madam, 

Tour dutiful Daughter, S. F # 

C 3 
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LETTER VII. 

From a Maid-Servant in London, acquainting her Parents 
in the Country ivitb a Propofal of Marriage that bad 
been made ber y and requefting their impartial Thoughts 
on an Affair of fo great Importance. 

Honoured Father and Mother, 

SERVICE, you are fenfible, is no Inheritance ? 
and though I have no Diftafte to the Place I have 
novV been in for thtfe five Years pall, ytt t me thinks, I 
fiould be gUd to fettle in the World, and live free from 
Dependence, in cafe that fhould be my happy Lot. I 
have now Addrefles made to me by one Mr. Meawwell, 
a Freeman of the City, and in a reputable Way of Bu* 
finefs. He has lived in the Neighbourhood many Years* 
and has the general Character of a very fober, diligent 
Man, and an excellent Arttft in his Profeffion which is* 
that of an Upholder. My Mailer and Mi&refa, • by whom 
I flatter myfelf I am well beloved, and who wifli me weU, 
perfuade me very ftrenuoufly to embrace the Offer ; nei- 
ther am I my fell any ways averfe to luch a Change of 
my Condition. However, I have fufpended my An- 
fwer, till I can hear from you. If therefore you approve 
of his Propofals or not (which I have fent you inciofed) 
let mc me hear from you in a Port or two, and I'll -give 
him an Anfwer without farther Hesitation. Be afFured, 
however, that, notwithftanding he has but little to ex- 
peel, either from me or any of my Friends, ns I have 




ever to fubferibe myfelf, 

Tour dutiful Daughter, 

J. H. 
LETTER VIII. 

The Parents Anfwer. 
Dear Jenny, 

YOUR Mother and I thank you for your dutiful 
Application to us in a Concern of fo great Mo- 
ment. All we can do is, to beg of God to blefs you 
and direct you in this your intendedJJettleinent. As we 
live at too great a Diftance to pa/you a perfonal Vifit, 

we 
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we (hall freely fubmit the Conduct of the whole Affair to 
your own Prudence and Difcretion. You are old enough 
to make Choice for yourfelf; and it is evident, by your 
Precautions, that you have taken it into your ferioug 
Confideratjon.' As you are fo perfectly well fatisfied 
with your Lover's Character, as your Matter and Miftreis 
feem to confirm it, and as you have fuch a fair Pro fp eft 
of Succefs by your joint Endeavour?, we hereby give you 
both our Bleffings, and our free Con Tents. Ail that we 
are forry for is, that we can make your intended Hulband 
no fui table Return. Let us know, however, when your 
Marriage /hall be actually confummated, and we will 
ftrain a Point in your Favour. We will contribute at 
leaft foraetbing towards Houfe-keeping. Pray prefent 
our Love and Refpect to him, though unknown. All 
% your Relations here join rn their good Wifhes for your 
Well-doing ; a,nd we think ourfelyes, the foooer you are 
fettled the better. We are, 

Tour truly loving Father and Mother , 

J. and K.H. 
LETTER IX. 

Froq the fame to her Parent*, informing them of fie Con- 
futftnation of far Marriage. 

Honoured Father and Mot her f 

THIS comes tq inform you, that Mr. Meanioeil and 
I are now actually Man and Wife ; but that, as *. 
' his Houfe and Shop are not yet perfectly fitted up to his 
Satisfaction, 1 (hall continue for about three Weeks or a 
Month with my good Matter arid Miftrefs, till it wHl 
fait with his Convenience to take me home. They are 
fo well pleafed with rriy Settlement, that they have made 
me a voluntary prefent of five Guineas towards Houfe- 
Keeping. What fmall Matter of Money I have faved in 
my Service, Mr. Meanweli has given me for Pin Money, 
as he calb it. I had no Thoughts of concluding this 
Match fo foon as I have done j but when I had produc- 
ed your Anfwer to my laft, he would never let me reft 
till I had added my own Confent to yours. I Hope 1 
ihall have no Occafion to repent of my Compliance with 
his PafHon for me, iince his Intentions, I dare fay, were 
ftrictly honourable. He prefents his Duty to you both, 
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though unknown, and joins with me in defiring you to 
put yourfelves to no Manner of Inconvenience, out of 
any natural Love and Affection for me j fince he has af- 
fured me, and has ordered me to tell you fo, that he doubts 
not but to be able, through his own Induftry and the 
Bleflings of God on his Endeavours, to maintain me very 
well, and to permit me to make as' good an Appearance 
as any of his Neighbours Wives, that have any Conduct 
and Oeconomy : He defires I fhould always go neat and 
decent, but not to affeft, as too many young Wives do, 
dreffing in all the Colours of the Rainbow. In a Word, I 
have a fair Profpecl of being very happy, and /hall make 
it my daily Study to make him ibj which, with your 
joint Prayers for the Continuance of our Love, will be a 
Means' to make us more fo. Without any farther Cere- 
mony, therefore, we (hall fubferibe ourfelves, 
Tour moft dutiful Son and Daughter, 

J. andH. Meanwell. 

The Young Woman's GUIDE to the 
ART of NUMBERS. 

AR I THM E T I C K is the Art of working by 
Numbers* 
Properly fpeaking, all Operations in Arithmetkh are 
nothing elfe but Addition and Subtraction i for Multipli- 
cation is frequent Addition, and Divifion is frequent 
Subtraction. 

The Valuing or Reading of Numbers is called Notati- 
on, or Numeration. 

In Valuing or Numbers, only three Places are pecu- 
liarly to be regarded, namely, Units, Tens, and Hun- 
dreds i for all Places exceeding thefe three have only new 
Names added to them. 

Make a Comma, therefore, at every third Place (be 
the Range of Figures ever fo long) from the right Hand; 
which three Places make a Period, and are always Units, 
Tens, aud Hundreds fingly ; or with their new Names. 

Obferve 
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Obferve the following Scheme. 

123,456,789. 
Which mult be read thus : 

One Hundred twenty-three Millions, four Hundred 
fifty-fix Thoufand, feven Hundred and Eighty-nine. 

By which it appears, that 789 is the nrft Period, or 
Period of Units ; 456, the fecond Period, or Period of 
Thoufands; and 123, the third Period, or Period of 
Millions. 

And fo on as far as you pleafe. As far Example, 

123,456,789,937,654,321 

• ... 

Which muft be read thus : One hundred twenty-three 
Quadrillions, or Millions of Millions of Millions of Mil* 
lions 5 four Hundred fifty-fix Trillions, or Millions of 
Millions of Millions $ feven Hundred eighty-nine Billions, 
or Millions of Millions ; nine Hundred eighty-feven 
Million, fix Hundred fifty-four Thoufand, three Hundred 
and twenty-one. 

O/ADDITION. 

ADDITION is the Gathering or Collection of divers 
Sums into one. 

Rule the First. 
Obferve the true Places of each particular Sum, by fit- 
ting the Units of all the Parts under each other, and the 
like of the Tern and Hundreds, &c. As for Inftance. 

Suppofing the Sums underneath to be either Pounds, 
Shillings, or Pence, or any thing elfe, A being the right 
Method of Difpofa!, and B being the erroneous Way. 

f 256 f 256 

A < 41 ' £ 

L & 

« 

329 986 

By which it appears, that in the erroneous Method 
there are 657 Pounds, Shillings, or Pence, fet down more 
than what ought to have been, which nuift be carefully 
avoided. 

Rule the Si con a. 
If the whole of any Row cannot be exprefled by one 
Figure, fet down the kft only, either Figure, or Cypher, 
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and carry the Number on to the next Row, and fo to the 
End of the Sum. 

EXAMPLE. 

The firft Row from the Bottom to the Top is J* 
3, 1 u which makes 9} fet down therefore your 9, 
as being a tingle Figure ; then fey, 2 and 9 make 
1 1 ; which not being capable of being expreiTed 
by one Figure only, but thus (11) fet down only 
the la ft 1, and carry the other 1 to the n^xt Row; 
and then fay, 1 that I borrowed, and 7, makes 8, which 
makes the whole 819, as in the Margin. 

Example. II. 
The firft Row from the Bottom to the Top is 
1, 6, 9, that is, 16; fet down 6, and carry 1. 
The next Row being 2, 5, 8, fay, 1 that I bor- 
rowed, and 2 is 3, and 5 is 8, and 8 is 16 ; which 
16, as they cannot be expreffed by one (ingle 
Figure, but thus (16) fet down the 6, and carry 1 
to the next Row ; then fay, 1 that I borrowed) and 3, is 
4, and 6 is. 10, and 4 is 14 ; which, as you have no far- 
ther to proceed, mull be letdown 14; fo that the whole 
makes 1466. 

In the Addidion of Numbers of various Denominations, 
fet down that which remains, exceeding the next Integer, 
and carry that Integer on. But before you begin to prgc- 
tife, make your felt Miftrefs of the feveral Tables annexed 
to this Compendium. 

Example. 
J. s. d* 

3 7 6 

• ; . 9 l8 9 

13 06 3. • . 
Say, 9 and 6 is 15 ; which being 3 Pence over the 

Shilling, fet down 3, and carry 1 ; then fay, 1 that I 

earned, and 1-8, is 19, and 7 is 26 j which being £ Shil* 

Jings over a Pound, let down 6, and carry 1 ; then fay, 

1 that I carried, and 9 is 1,0* and 3 is 1 3 5 whicji, as you 

have no farther to proceed, muft be fet down 13 j fo,thaf 

your whole Sum wounts to 13/. 6». 3*/. 

To prove any Su«i in ygur Addition to be Tight {be it 

longer or fliorter) is either 10 work the Sju«l upwards £rft 
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and downwards afterwards, or elfe to feparate the upper- 
mod Line, as in A in the following Sum ; cad up the 
red, that is B. C, which make up the Sum D, which, 
when added to A> will be equal to D. As . for Inftance, 

A 236 b 452 

B 452 C 29 

C 29 

■_ 481 add 

D 717 ^ 236 which make 

O/SUBTRAc/iOR 

THIS takes the lejfer Number from the greater, that 
the Difference may be known. 

Rule. 
The leffer Sum mud, always be the /?w*r ; but if any 
Figure of the i<nvep Sum be greater than that above it, 
ten is to be borrowed, and in your Mind to be fet before 
the upper Figure; for which ten, or Figure 1, mud be 
paid to the next Figure below. 

« Example. 
As 7241 Total 
3652 Subtracter 

.3589 Remainder. 
Thus 2 from 1 cannot be fub trailed $ borrow 10, there- 
fore, and fey, z from 1 1, and there remains 9 ; 1 .tha,t I 
borrowed, and 5, make 6; then fay, 6 from 4 cannot be 
fubtra&ed ; put; borrow 10, as before, and fay, 6 from 
14, arid there remains Sj.i that I borrowed; and 6, 
makes 7 ; 7 from 2 Cannot be fubtratted j borrow 10, 
therefore, as before, fay, 7 from 12', and there remain/' 5; 
1 that I borrowed, and 3* make 4; then fay, 4 from7 
and there remain 3 ; which when fet down will make 
3589, 

PfcOOF. 

Add the Subtraclor £ to the Number fubtra&ed D, 
and they mud be equal to the Total A. 

3652 B 
3589 D 

7241 A 
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Id Sums of divers Denominations, borrow the~ next 
Integer. 

/. s. d. Example. 

576 Begin thus : 7 from 6 cannot be fubt rafted; 
397 then borrow an Integer from the next Row, 
■ ■ which is one Shilling, or 1 2 Pence, which add- 

1 17 1 1 ed to £ make 18 Pence ; then fav, 7 from i&, 
and there remains 1 1 $ then 1 S nil ling, that I 
borrowed, and 9, are 10; 10 from 7 cannot be tubtra&- 
ed; berrow therefore the next Integer, that is 1 Pound, 
or 20 Shillings, which, put to the 7, make 27 Shillings ; 
then fay, 10 from 27, and there remains 17 Shillings* 
Then go on, and fay, 1 I borrowed, and 3, make 4 ; 4 
from 5, and there remains 1 $ making in the whole, as in> 
the Margin, 1 /. ijs 11 d. 

O/MULTIPLICATION, 
TkVTULTIPLICATION is inftead of fr«<juent£Addi- 

As 3 

4 times 3 is Qf 

12 

12 

Peculiar Care mud be taken to place the Product right* 

Rule. 
Let each Multiplicator go through all the Figures of 
the Multiplicand. 

The firft Figure of each ProduS muft begin at trie 
Place belonging to its Muhiplkator % reckoning, from the 
right Hand ; and every. Figure mull (land directly under 
the Figure above it. 

Example. 
456 Multiplicand 
23 Multipli'cator 

i 

1368 Produd firft 
912 Product fecond 




10488 Total. 
The Product of 3 muft begin directly under the Figure 
3 ; the Product of 2 direclly under it, and be carried 

on 
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on in a ftraight Line ; as in the following Example of, 

At which is placed right, and B, where the Figures ate 
falfely difpofed, 

True Falfe 

A 456 B 456 

23 23 



136$ 1368 

912 912 



10488 2280 

From whence the Lofs arifing from the mifplacing of 
the Figures evidently appears ; the right Difpoiition of 
them, therefore, asweiiave before obferved, ought to 
be your principal Care. 

Tf there be Cyphers at the End of either the Multipli- 
cand ox MultiplicatoT) mifs them, and only fet the Pro- 
4u8s in their proper Places, and add all the Cyphers at 
the laft. 

E X AM P L E. 

IOOO 20C 

J 70 IOO 

■■ in ■ ■ 1 11 m m 

170000 1230 

205 
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When a Place is only advanced by a Cypher, make a Dot, 

Proof. 
Subtract each Product but the firft from the Total, and 
4 the Remainder will be equal to the firft Product, 

Or if the Total be divided by the Multiplicator y the 
Quotient will give the Multiplicand. 

Or, if the Total be divided by the Multiplicand, the 
Quotient will give the Multiplicator. 

* O/DIVISION. 

DIVISION is frequent Subtrafiion, which takefrthe 
Divifor from the Dividend, as often as it can ; fa. 
that the Number found is called the Quotient. 

Example. 
3) 6 (1: That is to fay, how many times can 3 be , 
taken but of 6 ? Anfwer, Twice only* J 
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Rule. 
When a Sam is to be divided by a (ingle Figure, aft: 
how many times that Figure is contained in the fir ft Fi- 
gure or Figures that are greater than the Figure propos- 
ed. In the Quotient write down that Anfwer 5 then 
multiply the Divifor by that Quotient, and fet it under 
the Figures of the Dividend ; then fubtracl it from that 
Dividend) fetting the Remainder underneath; draw a 
Line above it, and bring down the next Figure, and work 
it as before. 

The following ancient Memorial Difticb comprehends 
the whole Work of Divifion in its proper Order. 

Fir ft ajk how oft ; in Quotient Anfwer make ; 
Then multiply* fubtraff ; a new Dividual take* 

Dividend. 
J>ivifor 8) 1 621 (202 Quotient 
16 

21 

16 ' 

Remains 5 
Rule. 
If any Figures remain, they muft be reduced to Deno- 
minations of a lefler Quantity, if you will go on to divide 

them. 

The whole Divifor muft always be taken .together; 
and the Figures of the Dividend muft be reckoned from 
the left Hand. . 

Example. 
34)i42342( 
Try whether the Divifor 34 can be found in the two 
firft Figures ; if not, add the next, and call them an 
Hundred forty-two. He. 

If the Divifor confifts of .morej Figures than two, make 
a Table, as hereunder. • «■ • - 

708—1 ' j 
708)41 1 27( 1416—3 

2124—3 
2832-^4 

PRO0Fi 
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Proof. 
If the Divifor be multiplied by the Quotient, or the 
Quotient by the Divifor, the ProduB muft be eojual to 
the Dividend, only remembering to add the Produft to 
the Figures that remain, or it will want Co much of the 
Dividend* 

Example. Proof. 

3)1420(473 473 

12 a 



22 1419 

21 Add 1 
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9 

1 Remains. 

Here follows one general Rule to be obferved through- 
out all the various Branches of Aiithmetic. 

"Where-everyou rind k difficult to work; any large. Su-iru 
try ft little one firft, and do it by thefe Rules; and the 
fame Method of Working which inftrucls you in the 
lea ft, will direct you likevwfe in the Execution of the 
large ft Sum whatever. 

O/REDUCTION. 

REDUCTION, or altering the N«mes of Num- 
bers, is either frequent Multiplication) or frequent 
Diwipofl. 

N. B If you want to majce your Numbers more, it is 
Multiplication $ j. e, ReducJipn defending ; if you want 
to maie them lefs, it is t)iv\fion or Reduftiw afcending.* 

Rule for the Firft. 
Multiply the given Number by the Integers contained 
in one of that Number : as, 

Hqw many Farthings in live Shillings ? Multiply the 
given 5 by ,48, .the Number of Far things jn a Shilling. 

Rule for tjie Second* 
Which tells how many greater are contained ih the lefs 
Denomination j as,* 

How many Shillings in 240 Farthings? Divide the 
given Number 240 by that Number which makes up an 
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Integer of the Sum fought ; as divide 240 by 48, the 
Number of Farthings in a Shilling. 

The Divifor, or Multiplier, muft always be an Integer 
of the Sum fought ; and if any remain, they are of the 
fame Nature with the Words of the Queftion. 
PENCE TABLE. 

</. j. 
12 is I 

24 2 



J. s. 


J. 1 


20 is 1 


8 


30 2 


6 


4° 3 


4 


50 4 


2 


60 5 





70 5 


10 


80 6 


8 


90 7 


6 


100 8 


4 


110 9 


2 


120 10 





dULTIPLIC A 


2 Times 2 is 4 




3 6 




4 « 




5 IO 




6 12 




.7 '4 




* 8 16 




i%- 

* 


3 Times 3 9 


- 


4 12 




5 ■* 




6 19 




7 21 




8 24 




9 27 


4 Times 4 16 




5 20 l 




6 24 




7 28 




8 32 



36 

48 

60 

84 

96 

108 

120 

13* 

144 



3 

4 

5 
6 

7 
8 

9 

10 

* 

11 

12 



5 Times 5 i 


825 


6 


30 


J 


3$ 


40 


9 


4S 


6 Times 6 


36 


7 


42 


8 


48 


9 


54 



7 Times 7 49 

8 56 

9 6 3 

8 Times 8 64 

9 72 

9 Times 9 81 



11 Times 



*«. *t#* 
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ii Times 21*22 

3 S3 

4 

5 
6 



44 

55 
66 

77 
88 

9 99 

10 no 

11 121 

12 132 



7 
8 



12 Times 2 is 24 



3 

4 

5 

6 

7 
8 

9 
10 

n 

12 



36 

48 
$0 
72 
84 

9 f 
108 

120 

132 

144 

Seconds, 
60 
3600 
86460 
604800 
2419200 



TIME. Minutes. 

Hours. 60 

Natural Days. 24 1 440 

JTtdb. 7' 168 10080 

Lunar Months. 4 28 672 40320 

Year. 13 52 365 8766 525960 31557600 
Thirteen Lunar Months, one Day, and fix Hours, make 
one Solar Year, which are divided into twelve Months in 
the Almanacks, and called Calendar Months. 

WINE MEASURE. 

Gallons* Gallons. 

Hogjbeads. 63 Tierce. 42 

Pipe or But 2 1 26 2 84 

Tun 2 4 252 3 126 

By ; this Meafure all wines, Brandies, Spirits, Mead, 
Cyder, Perry, and Oil, are meafured. 

BEER MEASURE. Pints. 

Quarts. 2 
Pottles. 2 4 
Gallons. 248 
Firkins. 9 18 36 
Kilderkins. 2 18 36-72 
Barrel. 2 4 36 72 1 44 

The Duty or Excife upon Strong Beer and Ale 9 is 6 x. 
6d per Barrel and upon Small Beer and Ale 1 s. 6d. per 
Barrel. A Barrel of Beer contains ^6 Gallons, and a 
Barrel of Ale 32, as you may fee in the refpe&ive Tablr- 
of Ale and Beer Meafure. 

AL* 



72 

144 

28B 



ALE MEA6UR&. Pints. 

Quarts. 2 

Patties. 2 4 

Gallons. 248 

Firkins. 8 16 32 64 

Kilderkins. 2 16 32 64 128 

Barrel. 2 4 32 64 128 256 

Vpflcls for Butter, Filh, and Soap, arc made after the 
Ale-ivieafure, 12 Ale Barrels make a L^ft* 

DRY MEASURE.. . Pints. 

' 'Quarts. 2 

Pottles, 2 4 

Gallons. 248 

Petks. 2 4 8 16 

Bujbels. 4 8 16 32 64 

Quarters. 8 32 64 1 28 256 512 

^y* 5 40 160 320 640 1 280 2560 

La ft. 2 10 80 320 640 1280 2560 5120 

A Bufliel, Water-Meafure, contains 5 Pecks. Some 

make 6 Quarters of Meal a Wey, and 1 Wey 3 Quarters, 

a Lad. By this Meafure, Corn, Salt, Coals, Lead-Ore, 

Oyfters, Muffels, aitf other dry Good*, are meafured. , 

CLOTH MEASURE. 

Inches. 

Nails, zi 

Quarters. 4 9 

Yard. 4 16 36 

Ell Englijb. 5 20 45 

Ell Flemijh. 3 12 27 

Ell French. 6 24 54 

Note, All Scotch and Irijb Lfaens are bought and fold 
by the Yard Englijb, but afl Dutch Linens are bought 
by the Ell Flemijb, and fold by the E\\~ Englijb. 

-/ L A N D M E A S U R E. \fo<r*«. 

Feet.- .12 

Yards. 3 36 

PoAr^ 5£ i6| 198 

Fnf longs % 40 220 660 70,20 

AfiTu. 8 33.0 1.760 5280 63360 

—— . In 
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In this Table, the Pole or Perch is computed to be 16 
Feet and an Half, which is the Statute Meafure; but 
there are fome cuftomary Meafures which are more ; as 
for Fens and Woodlands they reckon 18 Feet to the Pole, 
and for Forefts 21. 

TROY WEIGHT. Grains. 

Curat. 26 
P. IV. \\ 24 
Ounces. 20 24. 480 
Pounds. 12 240 288 5760 
By Troy Weight is weighed Gold, Silver, Jewels, Am- 
ber/ Bread, Corn, and Liquors j and from this Weight 
ail Meafures for wet and dry Commodities axe taken* • 

APOTHECAfUES WEIGHT. 

Grains. 
Scruples. 20 
Drams. 3 60 
Ounces. 8 24 480 
y Pounds. 12 06 288 5760 

Apothecaries, in making up their Medicines, ufe thrt 
Weight; but they buy and fell- their Drugs by the 
Jverdupois. 

AVERDUPOIS WEIGHT. 

Drams. 

Ounces. 16 

Pounds. 16 2^6 

Quarters. 28^ 448 7168 

Hundreds. 4 . 1 1 2 1 792 28672 

Tuns. 20 80 2240 35840 57 3440 

• BjAverdypois Weight is weighed all Manner of Things- 
that have Wafte ; as all Phyfaai Drugs, and Grocery, 
Rofin, Wai, Pitch, Tar, .Tallott, Soap, Hemp, Flax, &ft . 

Tho* we have given our Female Pupils, it mud be 
confefTed, but a very tranfient and imperfect Idea of the 
Art of Numbers, in the few preceding Pages; yet we 
flatter oupfelves, if thefe firft Principles be but once rightly 
comprehended, and rendered familiar by Practice, they 
will anfwer in fome Meafure the End propofed. In order, 
however, to make this fhort Branch of our new Under- 
taking as ufeful and inftiuclive as we poffibly can, in fo 

narrow 
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narrow a Compafs, we (hall conclude it with a general 
Form to be obferved in keeping a Journal, or Day Book, 
wherein muft be entered all their Difburfements and Re- 
ceipt*; and the Manner of Balancing every fuch Weekly 
or Monthly Account, which will be alt that can reafonably 
be required from fuch young Houfewives, for whofe Ser- 
vice the following Instructions are peculiarly drawn up. 

Days January. 



I Receiv'd <*J. B. 
(my Mailer) to- 
wards Provifions 
for the Houfe, 



4 Received more of 
C. Z>. (my Mafter'a 
Clerk, per Order) 



6 Received more of 
my Miftrefs 



L ». d. Days. January. 

I Paid for a Leg of 
Mutton 
For Turnip* 
For a Leg of Veal 
7 o For a fmall Turbot 
ft For $lb of frefh 
Butter, at 8d per 
Pound 
For a Pound of Salt 

3 For a Pail 
i o For a Stone Jar 

4 For Eggs 

5 For $!b of Sugar at 671 

per Pound 
01066 For i Ducks, at is 6d 
each 
7 For Milk 



L a. d. 



o 
o 
o 
o 



o 
o 
o 

e 
o 



X 

o 

5 

7 



3 

o 

1 

o 
I 



o 
o 



3 
1 



Paid this Week 
Balance in my 
Hands 



11 
1 

9 

4 



4 

3 
o 

9 

o 



016 



o 
6 



Receiv'd in aU 



a 18 6 



» 9 S 

1 9 1 

a 18 6 



TheCoMPL eat MARKET-WOMAN; 
or, INSTRUCTIONS for the judicious 
Choice of all Kinds of Provifions. 

BEEF. 

TH E beft Ox Beef will always have an open Gc$n>t. 
it will have likewife an oily and tender Smootfi- 
nefs in cafe it be young ; when you 6nd it 
fpuhgy and rough, you may depend upon its being old. 
The Neck, however, and the Brefcnit, and fuch other 
Part? as are more fibrous than the reft, will be rougher 
— than 
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than in any other Parts, notwithstanding the Meat be 
young. Jf 'tis good fpending Meat, the Lean of it will 
be of an agreeable Carnation red Colour, the fat of it ra- 
ther white than yellow, and the Suet perfectly white. 

If you propofe to buy Cow-Beef, youll find the Grain 
of it not fo open as the former ; the Lean will be of a paler 
Hue, and the Fat coniiderably whiter. Before you fix 
upon the Price, make a Dent upon it with your r inger, 
with fome Strength, and in cafe 'tis young, the Impreifi- 
on, in a very little Time, will not be difcerned. 

As to the Grain of Bull-Beef, it will he clofer and finer, 
and the Colour of a lefs pleafant red, and tho' harder to 
take Imprefiion, will rife fooner. The Fat of it will have 
a rankifh Smell, and be very grofs and fibrous. It will 
be exceflively tough, in cafe it be old, and tho' you pinch 
it hard, it will fcarce take any Impreflion. The Colour 
of it, on the other Hand, if it be fre(h, will be very live- 
ly, but dark and duflcy, if it be dale ; you will find it like- 
wife moid and clammy. If it happen to be bruifed, the 
Parts fo injured will look black, or at leaft of a dark duf- 
ky Colour, 

PORK. 

Before you buy if; pinch the Lean of it between your 
Fingers, and you'll find it break if it be young ; the Fat of 
it too, like Lard, will be foft and pulpy ; and your Nails 
when you nip the Skin of it will make an Impremon. On 
the other Hand, if the Lean be tough, and the Fat fpun- 
gy and rough, you may afTure yourielf it is old. The fame 
Judgment is to be formed of it when the Rind is ftubborn, 
and your Nails will not eafily enter it. 

In cafe it is either a Boar or a Hog that has been gelft 
when at full Growth, you'll find the Flefli rougher and 
harder than common ; the Skin of it will be thicker, the 
Lean of an un pleafant red, and the Scent of it very rank. 

To find out whether it be frefli or dale, try the Springs 
or Legs, by putting your Fingers under the Bone that 
flicks out ; and by fmelling to your Fingers afterwards, 
you'll difcover with Eafe whether it is any ways tainted : 
Befides, if it be dale, the Skin will be clammy, and warm- 
ifli ; but if new, it will be fmoothand cool. 

Never buy any Pork when you find a Quantity of 

Kernels 
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Kernels in the Fat of it j for then it is meafly, and care- 
fully to be avoided. 

MUTTON. 

To chufe any Part of the Sheep, take fome fmall Part 
of the Flelh between your Fingers, and pinch it ; you may 
conclude it is young if you find it tender, and foon re» 
turns to its former Place ; but it is old, in cafe it wrinkles, 
and fo remains. If it be young like wife, the Fat will part 
from the Lean with Eafe; but it will ftick clofer, and be 
very clammy and fibrous, if it be old. 

When you find the Fat foongy, the lean rough, and of 
a deep Red, and will not rife when you have made an Ira- 
preilion on it, add to this, if the Grain be ciofe, depend 
on't 'tis Ram-Mutton. 

If the Lean be of a palifli Colour, and the Fat rather 
yellow than white ; if you find it loofe at the Bone, and, 
when fqueezed, fome Drops of Water iflue from it, you 
may reafonably fufped that the Sheep had the Rot. If 
you would purchafe a Fore-Quarter, caft your Eye on the 
vein in the Neck ; if you find it ruddy, and of a Sky Co- 
lour, it is frefli ; but it is near upon the Taint if it be 
yellowifh ; and depend on it, it is actually tainted if it be 
green. 

If you want the Hind-quarter, fmell under the Kidney; 
and if the Scent be faint, or any ways difagreeable, it is 
ftale $ and it is the fame if you try the Knuckle, and find 
it is more limber than ordinary. 

If you would buy a Fore-Quarter of Lamb, obfervethe 
Neck Vein; if you find it yellowifh or greenifh, depend 
on it, if it be not actually tainted, it is very near the Point ; 
but if the Vein be of an azure or Sky-blue Colour, it is 
perfectly fweet and good. 

If you want the Hind-Quarter, try the Knuckle, and 
fmell under the Kidney. If the former be limber, and a 
faint Scent ariies from the latter, be a flu red it is dale, and 
not for your Purpofe. 

If you want only a Lamb's Head, obferve whether the 
Eyes are funk or wrinkled ; and it fo, it is ftale j but new 
and fweet, if they are plump and lively. 

VEAL. 

If you would purchafe a Shoulder, confult the Vein 
of it i for if it be either of a green, yellow, or blackifh 

* Colour, 
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Colour, or if it be more foft, clammy, or limberer than 
ordinary,, it is ftale ; but if it be of a bright Red, it is 
frefti, and but newly killed. It is upon the Point of taint* 
ing, if not actually tainted, when you obferve any green 
Spots upon it. However, let your Smell be your Guide ; 
for it will fmell muity if it has been wrapped up in wet 
Cloths, 

If you want a Loin, fmell under the Kidney; for it 
■always taints there fir (I ; and if you find the Flefli of it 
flfrfty, and foft, it is then ftale : if a Neck or a Bread, 
they taint at the upper End firft, if they appear yellow* 
ifli or greenifh; and if you find the Sweetbread on the 
latter clammy, never buy it The Leg will be fHflFin the 
Joint, if but newly killed ; but in cafe it is Umber, and the 
Flefli clammy, and has green Spots intermixed with yel- 
low upon it, it is dale, and good for little. Take No- 
tice, the Flefli of a Cow-Calfis not of fo red a Colour, 
neither is it fo firm grained as that of a Bull-Calf. And 
as to the Fat of it, it is not fo much curdled. 

BRAWN. 

To form a right Judgement of Brawn, as to its Age, if 
you perceive the Rind to be exceflively thick, depend oji 
it 'tis old; but if moderate, it is young. And you may 
take it like wife for grained, that it is Barrow, or Sow 
Brawn, and not of a Boar, in cafe you find both -the 
Rind and the Fat tender 

VENISON., ' J 

Before you buy a Haunch, a Shoulder, or any other 
flelhy Part of the Sides, take afmall (har^-pointed'Kriife, 
and truft it in where you think proper, and inftantly dfaw 
it back $ then apply the Blade to your Nofe, which will 
infallibly difcover whether it is rank or fweet. \ ; 

If you would purchafe any other Part, firft obferve'trje 
Colour of the Meat ; for it will be blackilh, and* have 
yellowijh or greeniih Specks in it, if it be tainted,.* If you 
Snd'the Fftefh tough and hard, and the Fat contracted you 
may take it for granted that it is old. 

WESTPHALIA HAMS. ' ' 

Try them with a fmall /harp-pointed Kmfe, as is di- 
rected above for Venifon $ and when you have drawn it, 
if you find the Blade has a fine Flavour, and the Knife 
be but very little daubed, you may conclude the Ham 
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is fweet and good; but if your Knife be all over (beared, 
has * rank Scent, and a Haut-gout iflue from the Vent- 
holey it is certainly tainted. 

ENGLISH GAMMONS. 
To chufe thefe take the fame Methods as with the 
above-mentioned Hams. In regard, however, to the 
other Parts, try the Fat, if it feels oily and looks white, 
and does not crumble ; if the Fleih bears a good Colour, 
and flicks clofe to the Bone, it is good ; but if the Lean 
has any yellow Streaks in it, it is then nifty, of at leaft 
will be fo in a very fhort Time. 

BUTTER. 
Do not truft wholly to your Tafte when you go to buy 
y Butter i but try in the Middle, and then you cannot well 
be impofed on, if your Smell and Tafte be both good. 

CHEESE. 
In the choice of Cheefe, Regard mud be had to the 
Coat of it; beware of Worms or Mites, if your Cheefe 
be old, rugged, dry at Top, or rough coated ; it is fub- 
ject to Maggots, if it be nioift, fpungy, or full of Holes. 
If on the Outfide there be viilbly a Part rotten or decayed, 
try the Depth of it; for the greater Part may be conceal- 
ed within. 

EGGS. 
To know the Goodnefs of an Egg, clap your Tongue 
to the great End ; if you find it has any Warmth, depend 
upon it 'tis new ; but, on the other Hand, it is bad if it 
be quite cold. 

Another Way. 
To difcover whether an Egg be good or bad, put it 
into a Pan of cold Water; if it falls directly to the Bot- 
tom, it is freih ; if it fwim at the Top, depend upon't 
it is rotten. 
How to preferve them for Months, if good when bought* 
Put them into fine Wood-Afhes, with their fmall End 
downwards, and' turn them End- ways once at leaft every 
Week. 



i 



Directions/at the judicious Choice of ?qtjltry. 

CAPONS. 
Ftrue, have a fat Vein on the Side of their fireafts, 
their Combs are pale, and their Bellies and Rumps 

are 
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•re thick. If they are young, they have fmooth Legr ' 
and fhort Spurs*- If they ape ftale, their Vents are loofe 
and open J but cloie and hard, if new. 

TURKIES and TURKEY-POULt 8. 

If they are Cocks, and young, their Legs will be 
fmooth and black, and their Spurs will He fiiort ; but if 
you find .their Eyes funk in their Heads, and their Feet 
dry, they are ftale j but if their Eyes, are lively, and their, 
Feet limber, then they are new. 

Make the fame Qhfervation -with regafd to thf liens; 
but remark farther,. tha* they, will have foft and open 
Venta if they are with Egg^j but a clbfe hard Vent, if 
not. : . " . 

As to the Pbultv they, are known* the fame Way, and . 
you cannot be -deceived wv their Age, 

A COCK, BEN, 6fc ' ' 

In the Choice of a Cock, obferve his Spurs ; and if 
they are fhort and* dubbed, then he, js young. If you 
find thqm either paredjor (craped, you may juu1y,hejea- * 
Ious.of.ajFtau^l. H^is/Ve^n* will be.ojien if he be <fale * , 
but » harfl ianiJ: cjol?, lf'.Be. be heyr/. 

The Newhels or Stalenefs of a> Ben } ;may be know by > 
her Legs and Com> $ • if> ihey are' rougl?, ,<ne ,is • olcTj x but '' 
if uiioeth, ^ei^younp. . : " \ /' ' 

<? £ tfs fii *W or Wild. 

7^e^jai£,y«MiiW^ they 

have but few^Hair^j.biit if th.jir .^ftls oe red, and their x 
Fee$ full qf JTajrs,, ,'fhen th^y are oldj*. .they are IunBer-. 
footed whemnewj and dry-tpated when ftale. 

Ducks are thick and hard on the Betiy, when' fa,t ; 
but othexwife, they 3 are lean and thin. They are limbej> 
footed if new, and dry-footed if ftale. Take Notice 
that, the IJpot. of a tr|Ue!Wilcj-p.ucVis,reddilh, and fnjaller 
than thai of a tam^f orte. -'."'• 

, , ^ : E'A S'ANT.5,;C^ or'Hens. 
The Cocks hawe.dubbedSpuYs if. they be young; but 
incafe they aje old, their Spurs will; be. both fliarp and 
fmall. If their Vents, be faft they are new : but it they 
be opened and flabby, then they are ftale. 

.The Hens have fmooth Legs, and their flelh is of a 
fine Grain, in cafe they are young. If they are with 

D Egp 
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n and iofr, but do/e if the/ 

L S,' Cocks or Hens. 

Bills will be white, And their 

When' they are young, their 

Bills £lafck. Jf their Vents, 
if they be green and open, 
ind their Crops full, open 

in that* Cafe they will be 

Sand SNIPES. 

lick, in cafe they are fat ; 

d if they be new but dry- 

ave fnoity Nofes, or their 

\ good for tittle. 

PIGEONS. 

ied from others by a Ring 

>le Colour ; and in all other 

i Ring Doves. The Dove- 
if he be old ; if full in the 
is new ; but if its' Vent be 

and Rabbits. 

1 juft killed, they will be 
eih in moiE Parts will ap* 
icir Bodies will be limber. . 
re'old when the Clefts in 

arid their Claws are wide 
ters'wejl j for Jf they are 
ife j but if they be old,, the/ 

, feel on the Fore-Leg at a 
; and if yob find a Knob or 
: be irhpofed on $ but if you> 
Leveret, but a Hare. 
>e limber and flimy when 
tuT if they be new. Their 
and fmooth, in cafe they 
i if they be old. 

Diasc- 
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Directions for the judicious Choice of alt Sorts 

FISH. 

IF you want to purchafe either Salmon, Trout, Ca 
Tench, Pike, Graylings, Barbel, Chub, Whitir 
Smelts. &c. obferve the Colour of their Gills, and 
whether they open with Difficulty or Eafe ; whether tl 
Eyes are funk in their Heads, or ready to ftart out j i 
moreover, whether their Fins are limber or ftiff. Sn 
likewife at their Gills, and by all thefe little Exp< 
men ts you will be perfectly convinced whether they ; 
new or ftale. 

TURBOTS. 
If thick and plump, and their Bellies are of a Cre 
Colour, you may pronounce them good ; but if they 
thin and their Bellies are rather blue than white, tr 
are good for little. 

SOALS. 
If ftiiFand thick, and their Bellies are rather of a Cre 
Colour, they are good ; but if limber and thin, and th 
Bellies of a blueiOi white, they are not worth, eating. 
PLAICE «*/ FLOUNDERS. 
If thefe Fifh are Miff, and their Eyes are lively, a 
feem to ftart out, they are new j but otherwife, they * 
ftale. 

Make Choice of a blue-bellied, Plaice, but of a Crea 

bellied Flounder. . "' , 

CODWCOOLtNO;"/. 
Such are beft as are thick towards the Head, and tfhx 
FJeflv, when cut, are perfectly white. ;. *; : ' 

MACKAREL and FRESH HERRlNGa' ; r 
Obferve their Gills in the fir ft place, and their E\ 
in the next j for the former will be of a lively fhini 
redCoulour, and the latter (harp and full, in cafe th 
arefrefh ; but if dale, their Eyes will appear dujky, ai 
be funk in their < Heads. Obferve like wife the jHiflfn< 
or Limbernefs of their Tails. 

PICKLED SAtMbN- ! 

When they are freuS and good, their Scales will, aj 

pear (tiff and ihining ; their Fle/h will feel oily, zi 

part in Fleaks without crumbling ; if they crumble th< 

are bad. 

D 2 PICKLE 
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PICKLED HBRR I I*GS. 

Open their Backs to the Bone ; if they are of a bright 
red.C^uipur,or white^and their.Flefh oily, they are good 

RED HERRINGS. 
Are good, if they fmelt well, have a good Gloft, awl 
p^r t< well from the Bone. 

LOBSTERS, 
Will have an agreeable Seentat the Part of the Tail 
which joins to. the Body; and their Tails, when gentljp 
opened* .wil] fall back n fmartfy, Kke a Spring; if they 
- are frelh and good j but if they have a rank- Scent, and 4 
their Tails are limber *nd flagging, they are* ftaie, and 4 
good far nothing. 

1 fifa. white Scurf iflues from the Mouths or- Roots of 
the fuiall Legs, you may depend on their being ftate* 
and fpent. If ho water be in them, the heavieft- are al- 
ways the bed. The Cock Lqbfter is for the moft Bart 
fmaUer.tbfto the Hen, and, when boiled, of a deeper 
Red*, and. has no Seed or Spawn under- its Tail, as the 

Hens We,, 

. PJtAiNWS anl SHRIMPS. 

• If. either of thefe be of a dead, dirll Coibur, have a 
faint Smell,! feel OLpy, and are limber, they are ftale 5 
but if their Scent be plcafrfnt, arid they are hard -and iKflF; 
witktbeir Tajls-bendinaftrongly inwards, you may can- 
elude they are frefh ana good. 

' . HAVING trijw -dte$ed our female Pujtfft i how- to 
m^km judicious Choice of Butcher's 'Meat, Poultry, and 
VtSf'&c: wfc thirikfit will not be airlift to ta4rrem*!mow 
the moft papjK Seafdn for their 1 Purcbare of fome <pr*^ 
v&ont, wnichlafe in their utm'olt*Perfe^r6n onfjr «at fome 
particular Seafons. .»,.-. 

VAnil,. in^tbe firflf place, Houfe-Lamb fs iii its- hfghr 
Se&fon partjcuJaT.ly'af Chri^'fimf^ though it is to* he pfo«- 
cured t 'i^de'e^ J aK the Year 1 rbiifnd. * 

Grafs- Lamo begins to be in Seafijh 'in Afril> arid feoids 
. good to the MjWJgcjf, Augujf.' 

(Jprkf comes in oeaion'at BartbdeM&w-Tiiiei and holds 
g^Altqi^D^ ' ■•*.' ■""■-. - '■■•' 

J3uck,Venw>n begins- in Map, and is in high : Seafon 
X\\\ All-Bollfkus Day. 



The Doc is in Seafon from Michaelmas to the End of 
Qecfriber y apd'fanetitwts holds gOJsdtifl die *nd (it '£«- 
nuary. 

• P-OU L'T'RY /'« Sea/on* 

Jmwaiy. Turkeys, Capon?, Pullets, Fowls, Chfekens, 
Hai*a,trfl.8ott8r©tf W f tfaSF©wl, TuaicRiBbbits* ^nd Tame 
Pigeons. 

February, Turkeys, Pullets, Capons, Fowls, Chickens, 
Hares, Pigeons r itabbito, Green Goefe, Ducklings, and 
Vupfce^PouJta. 

Not*, In this Month all Sorts of 'Wild-Fdwl begin, to 
decline* 

Mtrtb. This Month the fame as the kft ; with this Dif- 
ference-only, that -Wild Fowl Are now quite out of Seafon* 

^r/7. Pullets, Fowls, Chickens, Pigeons, young 
0ft\4 ifeafbbjta, Le*ere*fi, young Geefe, Ticklings, and 
fVirhey+Bouks. 

iHo?, Jum> «ad 5^/ji. The fame ; ^©fl)y add to *his 
hft, iWtrici^ Pheafante, fend, Wild Ducks. 

* Auguft. The fame. 

September f Oftober, November, and December. All 
Sorts of Fowl, both wild and tame, bur particularly 
Wild-Fowl are m high Seafon the three Months kft above 
mentioned. 

F I 6 H in Seafon. 
■ rFsom Lady Day to Midfutnmer. Lob Iters, Crabs, 
Craw-fifh, Mackarel, Breams* Barbel, Roach, Shad, L*m*» 
preys, or Lam per Eels, and Dace. 

Note, As to- Eels, fuch as are catcbed in tunning Wa- 
ter are looked upon as preferable to any Pond- Eels , but 
of thefe lafr, the Silver one? are in inoft Efteem. 

From Midfummer to MscbaeUaas. . Turbot, Trout, 
Soals, Grigs, Salmon, Sturgeon, Lobfters, and Crabs. 

• From Michaelmas to Cbriftmas. Cod and Haddock, 
Lyng, Herrings, Sprats, Soals, Flounders, Plaice, Dabs, 
Eels, Chare, Thorn backs, Oy tiers, Salmon, Pearcb, Carp, 
Pike, and Tench. 

In thie Quarter Smelts are in high Seafon, and hold 
till after Cbriftmas. 

From Cbriftmas to Lady- Day. Gudgeons, Smelts, 
Pearch, Anchovy and Loach, Scollops* Periwinkles, 
Cockles, acd'Mufleb. 

D 3 Th< 
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The Complete COOK-MAID; or, 
INSTRUCTIONS for Dreffing all Sorts of 
Common P * o v i s i o n s, in the moft approved 
Manner* 

Rules for Hoasting. 

MAKE your Fire, in the firft Place, in proportion to 
the Joint you drefa (be what it will) t but whe- 
ther fmall or large, let it be clear and briflc. 

If your Joint be larger than ordinary, take care to lay 
a good Fire to cake, and keep it always clear from Arties 
at the Bottom. 

When you imagine your Meat half-done, move the 
Spit and the Dripping- Pan at fome fmall Di fiance from the 
Fire, which you mutt then ftir up, and make it burn 
as briflc as you can i for,obfe rve, the quicker your Fire, 
the better and more expeditiously will your Meat be 
roafted. 

To roaft Ribs of Beef. 
For tbefirft half Hour fprinkte your Meat with Salt; 
then dry and flour it ,• after that, take a large Piece of 
Paper, and butter it well ; when you have fodone, fallen 
it on the buttered Side to the Meat, and then let it re* 
main till your Meat is enough. 

To roaft a Run p, or Sirloin. 
Do not fait either of them in the Manner you do your 
Ribs, but lay them at a convenient Diftance from the 
Fire ; then bafte them once or twice with Salt and Water, 
but afterwards with Butter ; then flour them, and keep 
conftantly bafting them with what drops from them. 
« Take three Spoonfuls of Vinegar, about a Pint of Wa- 
ter, a Shallot, and a fmall Piece of Horfe-Radifh ; add 
to thefe two Spoonfuls of Catchup, and one Glafs of 
Claret ; bafte it with this two or three times ; then ftrain 
ir, and put it under your Meat; garnifli your Difli with 
Horfe-Radiih and red Cabbage. 

To. roaft Mutton and Lamb. 
Make your Fire quick and clear before you lay your 

Meat 
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Meat down ; baft* it often whilft it is roafting, and, when 
almo ft enough, drudge it with a fmall Quantity of Flour. 
If it be a BreafT, remember to take off the Skin before 
you Jay it down. 

To roajl Veal. 

If it be a Shoulder, bajte it with Milk, tilt it Is near 
half done; then flour it, and bade it with Butter. If 
you intend to .fluff it, fate the fame Materials as you 
would for a Fillet, 

The Ingredients for a Fillet are thefe that follow: Take 
what Quantity you think proper of Thyme, Marjoram, 
Parfley, a fiuall Onion, a Sprig of Savory, a fmai! Quan- 
tity of Lemon-Peel, cut very fine. Nutmeg, Pepper, Mace, 
Crumbs of Bread, three or four Eggs, a Quarter of a 
Pound of Marrpwor Butter, witrT Flour intermixed, in 
Order to make it ftifF ; put one Hnlf of your Stuffing thus 
prepared into the Udder, and diftribute the Remainder 
into fuch a Number of Holes as you think convenient to 
make in the flefhy Part. 

If you have the Loin to roaft, cover it over with a clean 
Piece of Paper, that as little of the Kidney Fat may be 
loft as pofUble. If it be a Breaft, it muft be covered with 
the Caul ; and the Sweetbread muft be fattened with a 
Skewer on the Backiide. When it is near enough, take 
the Caul off, bafte it, and drudge it well with Flour. 

Serve it up with a proper Quantity of melted Butter, 
and let your OiuS be garniftied with Lemon. 

TV roaft Pork. 

When your Pork is laid down, let it be at fome Dis- 
tance from the Fire for a while, and take care to flour it 
pretty thick. When you find the Flour begins to dry, 
wipe it perfectly clean with a coarfe Cloth ; then take a 
(harp Knife, if it be a Loin, and cut .the Skin acrofs, 
After you have (b done, raife your Fire, and put your 
Meat nearer to it than before; bafte it well, and roaft it 
as quick as you can. 

If it be a Leg, you muft make your Incifions very 
deep. When it is aimoft readv, fill up the Cuts with 

f rated Bread, Sage, Parfley, a unall Quantity of Lemon- 
eel cut fine, a Bit of Butter, about two or three Eggs, 
and a little Pepper, Salt and Nutmeg, mixed, together. 
• D4 When 
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When it is full enough, ferve it up with Gt&vy And 
Apple Sauce. 

If you intend to roaft a Spare Rib, you nm'ft hafle it 
with Butter, Flour and Sage fhred veYy final!.' When 
enough, fejid it to Table with a proper Quantity of 
Apple- Sauce. 

To roqfi a Pig. 
Before you put your Pig on fhe bpif, let it tie for .about 
a Quarter of ah Hour in warm Milk ; then take it owe, 
and. wipe it neffecUy dry : then take about a Quarter of 
' a Poundof Butter, and about the fame Weight in Crumbs 
of Bread, a fmall Quantity of Sage, Thyme, Parflejr, 
Sweet MarjoYam, Pepper, Sa1r, and Nutmeg, and the 
Yolk of two Of three Eggs ; mingle thefe all Well toge- 
ther, and few it jup in the Belly. Alter flip, flower ,it 
very thick, and then put it on (he Spit.; and when j'pu 
.Jay if to the Fire, take care that both Ends of it burn 
clear -j or elfe hang a flat Iron on the Middle of the ferate 
fill you find fhey do. When the Crackling' begins to 
jrrow hard, wipe it clean with a Clofh that has been pur- 
pofely wetted in Salt and Water; then bade it well wi|h 
gutter. As foon as you find the Gsavy begin to rum, 
"rut a Baton or two into the Dripping-Pan to catch what 
Xalls. When your Pig is .cpbugh, take about a'Quactfr 
""of a found of Barter, and clap it intp a coa/fe 1 Cjfocfi, 
and after #cu have made your Fire perfectly .dear ,and 
*brifk, ruhyourfigwiihitallo^ js 

quite crifp, and ffien takje it from the FfreV 1 

before you take it from fhe.Spit, cut the Head off frit, 
^ndthen the Body into two Parts j after that cut the .Ears 
off, and place one a-t each End $ as alfo divide the under 
jaw in twq, and place one Part on each Sftie. , When 
Matters ar,e thus far prepared', melt fonie'gQodJSjj tear, 
va\z it v/it'h the Gravy,, the Br? Ins when biuifed, and a 
fmall Quantity of "Sage flired (mall, andthen fei\ne, it iq> 

to Table. 

Toroafl a Hare. 
Take Jialf a Pound of Suet, and. fhred it very fiiiall,; 
add to it the fame Weight of Crumbs of Bread, fome 
Thyme fhred very finalf, and force Hartley ; then take 
a reaibnable Quantity of Salt, Pepper, Cloves* tvkce, 
and Nutmeg, and pound them <ah together in a Riortar ; 

add 
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add te Wtl three dried Mufh rooms, flired like wife very 
foiatt, two e'r three Eggs, two Spoon foil of Catchup, and 
v 'a teafonafeie Glafs of CJaret $ intermix all thefe together, 
ftfld few th**n tip in the Bar*** Belly. When Spitted, lay 
it dowfe before * 4&w Fi¥e, baft* k with Milk till k b«- 
SfilHries Ve¥y thict'jf after this rtake yotor Fire bwnn hri& 
and clear, and let It roaftahoue Mf an Hour; baft* k 
with Butter, and drtfdge it wkh-ft little Flour. 

To'rtiift Venifon. t 

• fn die rM phct, p*epa¥e fome Vmega* and Water tb 
rwmAyatfr \tenifdn in, and dry it afterwards with a cleah 
Ooth $ then left her- to ver k with *he Gaul* or toicfo jPaptfr 
"«r«ry #en#b11y "buttered ; lay ifdGwn before a' dearth, 
%tfti 4t«*p>hailto£ U witfc Butter till it fcfekrofttirtrtigh}; 
*#ter*fc1& f ftfceit Pifct of Claret, and<£ut fdtn* wbote Pee- 
per, Nutmeg, Cloveei and Mfc^e to it,< a«d boW «thern ail 
together in a Saucepan * 'pour this Liquor twice over your 
'VeriffonV afcer that, take it up; and after you have ftriin- 
«d4t ? 4eNe ; it *ap4n ^ farne Dtfh your Venifort is ln>; 
4h*h «ptefc« -a Yuflfcient; TQuantiry of GravJ? <m on* Sirfe of 
*poar #ift> 'aa3 fwcet f 8aUc« aft the otfher. 

Wb*h*hey.afe laid 'flown, haft* thern welt wfrh'igood 
flftitfter, fend th^^riidge them 'wit k Flour. If they be 
^ouf*g,and ftrodi,and your Fire clear, they will he enough 
•fVafcfou* half an How; hat if they are large, give them 
% Quarter -of an Hour*s toaftkig longer. Before you take 
fchetti^'tajefa * proper Quantity of good Butter; and 
when you have boiled their Lima with a Btmch of J\ft- 
(lev, and fhredded "thcta CmfcH, f>ut one Half into your 
Uimer, a*^^>o&r ^t 'ufider thehi, and reserve the reft to 
garaHh your r .D Jih. - • 

; fa r^/7/f Mutton, Venifon Tafbioh. 
Take *Mirtd*jQu after of Mutton that -is fa.t, and^cut 
Wie Leg as« : you would a Haunch of Venifon j then rub 
ft well wftfc ;a- proper Quantity of Saltpetre, and hang' ft 
up ; for W& or thfcee Says in fome tnoift; Place ; but wipe 
TtV howeVetf, with a cfem Cfoth, at leaft twjee a-Day"; 
Afterfh'fls, puHtmc© a Pair, then borl r a Quarter of a# 
OwtiCt ^f^fr-Spnietn a Qgarf of Claret, and pour I? 
boiling hot into your Pan % then let ftftand covered firf 
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two Or three Hours. Thus prepared, it is ready for the 
Spit; lay it to the Fire, ami keep conftantly batting it 
.with Butter and Come of your Liquor. It will be ready 
in an Hour and an Half, if your Fire be clear, and your 
•Joint but of a moderate Bignefs. When taken up, fend 
it in to Table with a proper Quantity of Gravy in one 
iBafon, apd fame fweet Sauce ia the other. 

Ttroaft Pigeons. 

Take fome Parfley, and cut it fmall ; then take a little 

Pepper, Salt, and a final! Piece of Butter j mi* thefe all 

/together,, and put them into the Bellies of your Pigeona, 

tying the Neck Ends tight ; fallen one End of another 

,Strirtg to their Legs and Rumps, and the other to your 

Ma&ilepiece ; keep tbeiu constantly turning round, and 

-barte them well with Butter? When enough ferve them 

up, add they will fwim with Gravy. 

To romft a G9©fe. 
Before you put it on the Spit, take a fmall Onion and 
:a little Sage ; chop then) fmall together % then take fome 
tPepper and Salt, and a Bit of Butter, and' when you have*. 
mingled thefe well together, put them in to the Belly of 
your Goofe. When it » thus prepared, lay it down to 
the Fire * fh a few Minutes after,, take a Piece of white 
Paper, fct it .on Fire, and finge your Goofe with it ; then 
drudge it with fome Flour, and bade it with Butter. When 
you find the Leg tender, it is enough ; then take it up, 
and pour two Glafles of red Wine through it, and then 
tfefve it ail up together in the piih, and fet a Baton of 
-Apple.- Sauce op each Side of it. 

To roaft# Turkey. 
01 Before you. lay it down, take about a Quarter of a 
Pound of lean Veal, a fmall Quantity of Thyme, Parfley* 
fweet Marjoram* fome Winter Savory, a fmall Quantity 
xjfXemon-Ped, and one Onion (hred finally add to thefe, 
a grated Nutmeg, a fmall Quantity of, Salt,, a Dram of 
Mace,; and. half a Pound of Butter; pound ^aur Meat »• 
jfmall as pofiitle, ajnd cut your^Ierbs jukewiip yery fmall \ 
when your Materials, are thus prepared, mix them al| to- 
gether with two or three Eggs, and as much Ftou,; or 
Crumbs of Breacl as will make thej whole; of a proper 
Confidence. Fill the Crop of your Turkey with thefe 
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(avory Ingredients ; after that, lay it down at fbme final I 
Diftance from the Fire. In about an Hour and a Quarter 
it will be enough, if it be of a moderate Size ;. but if very 
large, allow it a Quarter of an Hour longer. 
To roaji Woodcocks and Snipes. 

Put them on a little Spit proper for the Purpofe, toaft 
a Part of a three-penny Loaf brown, and put it in a Dilh, 
which you mull fet under your Birds; bafte them well 
with Butter, and let the Trail drop on the Toaft. When 
they are enough, put the Toaft at the Bottom of your 
Dim, an<t your Birds upon the Toaft. Take care to have 
about half a Pint of good Gravy ready to pour into the 
Difli, ami ferve them up. 

N. £. Never -take any Thing out of a Woodcock or 
Snipe; nor ever put any Ingredients into the Bellies of 
your wild -Ducks, as you do either into tame ones or into 
GecCe. 

General INSTRUCTIONS in Regard to Boiling. 

KP. N O W.the Weight of your Meat before you put it 
t> into ydur Pot, Be yoirr J dint fmall or large* allow 
aC^iacter of an- Hour fbr every Pbund. Take care, be- 
fore you pat your Meat in,, that your Pot be perfectly neat 
sad clean* as well as the Water that you- put into it. 
When your Water begins to £mmer, lkim it well, for a 
Scum will always rife; and if, through. Carelemefs you let 
h boil iiowny. you* Meat will be black* or of a dingy Co- 
lour., ' ■ ''^i f ; . : 

Hi !£.-' Ycrorauft put all Meats that are well" falted into 
ybui Water whilfr n tscbW; but your Water rouft boil 
iirft before you put in your frefh Meats of what Nature or 
Kindfoever* 

To boil a Ham* 

Put ytfutHam into a Copper, in. cafe you have one $ 
let it lie there for three or four Hours fucceffively. before 
you let your Water boil, but keep Ik i mining it all the 
Time not with Handing; after that, make your Copper 
boil, and then hi an Hour and an Half* it will be enough, 
in cafe it be but- Imail; and two Hours will be fufBcient 
if it be large. 
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To boil a Tongue* 

If your Tongue be frit, put it into your Pot 4ver Nigfcr, 
$rtd dt>A*t let it i>ott till about three Hour* before y*u in* 
tend to ferve it up. However* take care that k ibqDt al 
thofe three Hove; ifirenVout of tie PkWe, two Hours; 
tut let jnouc Water tail before you {nit it m. 
To boil Houie-Lamb «n^ Fowls. 

Boil your Lamb and your Fowls in a feparate Pot ; Alp* 
jpiy them with Plenty of Water, and be careful to take off 
the Scum when you fee aoy rife. Never boa 1 them in a 
Cloth ; for they will be both whiter and fweeter without. 
Allow a Quarter of an Hour for a fmaft Chicken, aud 
twenty Minutes to a large one j Half an. Hour, to a tniuV 
(Ming Fowl ; an Hour to a fma]lTarkey,or jiAralJGooJe; 
bnt if either be large, keep them ou the Fire an Hour Bad 
a Half, 

To boil a Haunch arNeck of Venifon.. 

Let it lie for a Week in Salt ; then flour a Cloth well, 
and boil your Meat in It ; for e?ety Found aJ low a Quar- 
ter of an Hour's boiling. For Saufe, boil fome Colli- 
flowers in Milk and Water; and pull liberu into Iittfe 
Sprigs r boil fome fine white Cabbage iifewife, and fame 
Turnips cut in fquare Pieces* and fojne Beet-Root cat j« 
long narrow Slips. Have fome Turnips Itkewrfe mafhed 
with a little Cream and Butter. Let your Cabbage, when 
boiled, be beat in a Saucepan with a £k of Butter* and a, 
fimU Qaantity of Salt ^; fey that nest the^tioUiflowet** 
t^enthe Turnips then 'the Cabbage, and proceed inifrttat 
Manner till your Difh be full. As to the Beet-Root,. df£* 
£ofe of It in fuch Places where your owa Kancy 'ritrefts 
you. Set fome melted Butte* in * Bafoaou oficSidrnr 
cafe it ihouid be wanted. 

N. B. A Leg or Neck of Mutton cut Venifon+Fafliioo, 
and drefTed the fame Way, is a polite Difh enough. This , 
will eat Vtry agreeably, if; hafhed or broiled the next -Day 
with Gravy and fweet Sauce. ;. a . *.r. ♦ 

• - To Zw'/ Chickens *vitl> Baton ariitXZdler%. . >\ . 

• Put two Chickens in a Pot by. dtauseivesv **d boil 
them as white as poffibte* In imoiher Rot bosl *f Piece 
tff Ham, or good thick Bacon: Have like wife two Bunches 
of Cellery boiled very tender ; then cut them about .two* 
Inches long, all the white Part ; put ir> in the next place* 

- ; into 



into a Saucepan, with about half a Pint of Cream, a Hit 
jofButter rolled in Flour, forue Pepper and Salt; take it 
off from the Fire feveral Times, and (hake it well. When 
it Is fine and thick, la,y y^r Chickens in the Dift, and 
pour the Sauce m the Midi^ 9 that the CeJlery may lie 
petw&en the Fowls, and g^rjtitfi jour. DUhes with Slices 
of Ham or Bacon. 

j Chickens wix^ Tongues. 

. Boil fix Chickens very white,, and fix Hogs Tongues 
boiled and peeled, a Cornflower boiled Whole very white 
.in Milk and Water; have £qw* Spinnage like wife, boiled 
men * iben let. jour Cdhflowear be placed in the Middle, 
The Chickens qlofe {dl-rawd, laud the Tongue6 round 
tbcsn, mtk the Roo*e ujwards* tdiljpoie of your Sjunna/ge 
|P little Heaps between the Toagvcs.: gwftiih your pub 
with fmall Pieces -of toafted Bacon, ;aidlay a fmall Bit 
911 each of the Tongues. 

7i boil a Duck» or Rabbit, «ww/AOnionSi 
Let your Ra&^vojvDfick, be^boik^ u*.>Plenty of Wa- 
ter* and *s r a Skkn will /always <i\fe f bp fy*$ tp tykt it 
off^ /of if it boil<d?wnj it will either tolsskcn,, .of di&o-r 
hHir^tJaaft, your Meat.: piyi<rhe#i about hatf ^n )tiour y s 
boiling, j As far your Saiice.,;£rft jeel jo^r Oniop, ' a;nd 
s>s you peel them throw jthem into cold, SjVater,* tfien lake 
thentPilt, and c^^jh dm 'in<o truo Sliced boil them m 
Mijk and Water* and fkiai the ^iquor, Tfhej will not re* 
fluixe*bpye.*a^*aa^ jthey ,afft 

W«gk»4htt>.W fhemfiijt^.ftjclesft ^yqjfr order P9 <H$v% 
tfcfnfr tfee^ iKheayoj*.^^ ctyflt them, faall,. pitf jtheip 
»i»W * jSajiCej^i, f duft ^f|Bi r with ^ HttJ© ^Dsir* -ppjt jw* 
V tfefr jSpoo^uU^f C^aiu .tft frhejati, & larger Bfc of Buft 
ter ; ftew them over the Fire $$ tpgjej^ej ; *nd jw,Ken .thejr 
are ioe an^l thick* lay y?uf JD-uck or y omt l^apbi^ into yeur 
Dalh, anc! t»iirjr if, -as it were* with yopr &ance. Ji* X bft 
*4Mt*iW> cutf.the^fefld 1^ fwp^^rid W,^ pim frcl^ 

WW. 99>Wfc <%*k "Ma» PW»* Jf ^jaWrl^forP^^ 
»P#fej*«WP^i«g*«^^ .■!■ •. .. • j- .1. .. .\ . t * 
niQ^ (W Onion fmiiJ^Jt^^^^W •ft'.'frwFw.gJ 
S^fr^<HWPktet %*j : weij wafed j t fct # ^hoj* 
fmall; cut a Lepip* Jifcfewife froaft* ^en take abput $ 
Quarter of a Pint of good Gfpyy*. #nti a Lump of Butter 
**Sfd fritorfclMli* ^jLj^n^ce^i^ fa *nd 
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add a little Pepper and Salt ; flew thefe all together for 
•boat half an Hour ; then enrich it with two or three 
Spoonfuls of Red Wine. 

To boil Pigeons. - 

Let your Pigeons be boiled by themfelves for about a 
Quarter of an Hour ; then boil a proper Quantity of Ba- 
con, cut fquare, and lay it in the Middle of your Dim. 
Stew fome Spinnage to lay round, and lay the Pigeons on 
the Spinnage -, garnifh with Parfley dried crifp before the 
Fire. 

To boil Pheafants. • 

Let them have a good deal of Water, and keep it boil- 
ing. Half an Hour will be fufficient for fmaH ones ; btjt 
allow three Quarters, if your Pheafants are large. Let 
your Sauce confift of Cellery ftewed with Cream ; add to 
it a fmall Lump of Butter rolled in Flour j when you have 
taken tbein up, pour your Sauce all over them. Garnifli 
yoijr Dim with Lemon. * 

TV boil Woodcocks or Snipes. 

Boil them either in Beef Gravy, or -good ftrong Broth 
made in the beft Manner ; put your Gravy, when made 
toyotrr Mind, into a Saucepan, and lea fbn it with Salt ; 
take the Guts of your Snipes- out clean, and pot them in- 
to your Gravy; and let them boil ; let them be covered 
clofe, and kept boiling, and then tea Minutes wilt be 
fufficient. In the mean time, cut the Guts and Liver 
final!. ; Take a fmall Quantity of the Liquotyour Snipes' 
ate boiled in 1 , sihdrVew the Gut* with a Blade of Mace.' 
Take fome Crumbs of Bread (fcbbu* the Quantity of the 1 
Infide of a'trale RdH) and have 1 them ready' tried crifp m a 
little frem 'Butter; -when they are done, let them ftaiitf 
ready in a Plate! before the Fire. ' 

- When your Snipes or Woodcocks are ready, take about 
half a tint of the Liquor they are boiled in, and put ut 
two Spoonfuls; of Red Wine to the Guts, and 1 a Lurnp of 
Butter roHeti<in Floor, about a*f big as a Walnut V kt them 
on the Fire, in a Saucepan. Never tfir ft with a Spoony 
but ffiake it well till the Butter is all melted t then p^t in 
yOut C.rumbs ; make your Saucepan well $ then tate your 
Birds up, and pour your Sauce over them. : • 

To £«/ babbits. — 
( TruA them, tnd boil thcm^ white and dmtW For 

Sauce* 
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Sauce, boil and fhred the Overs, and fome Parfley fhred 
fine, and add to them fome Capers ; mingle all thefe with 
about half a Pint of good Gravy, a Glafs of White Wine, 
a little Mace, Nutmeg, Pepper, and Salt; a Lump of 
Butter about the ttigncfb of a Walnut rolled in Flour; let 
it all boil together till it is thick, then take up your Rab- 
bits,, and pour your Sauce over them. Garnifh with 
Lemon. 

To boil Soals* 
. Make your Soals clean ; lay them for two Hours in 
Vinegar, Salt, and Water; then dry them in a Cloth; 
when you have put them into your Saucepan, put to 
thgm a Pint of White. Wine, a Bundle of fweet Herbs, an 
Onion ftuck with Cloves, fome white Pepper, and a fmall 
, Quantity of Salt. Cover them,, and let them boil. Take 
them. up when they are enough; and lay them in your 
Difh; ftrain your Liquor, and thicken it with Butter and 
Flour. When your Sauce is ready, pour it over your 
Fifh. Garnifb your DifH with Slices of Lemon, and fciraped 
JHprferRadifli. 

N. B. You may drefs a fmall Turbot the fame Way* . 

To boit Mullet, or tiny Kind of Fifh . 

Scale your Pilh, and wafh them ; and (i*e their Liver, 

Tripes, Rows, oc Spawn; boil them in Water, feafoned 

with Salt, white-Wine Vinegar, White Wine, a Bunch 

of fweet Herbs, a Lemon cut in Slices, an Onion or two, 

and a fmall Quantity of fcrap'd Horfe-Radiih ; and when 

.your Liquor boils,, theffput in your Fife. For .Sauce, take 

a Pint of Oy iters with their Liquor, a Lobfter or a Parcel 

of Shrimps bruifed or ..trimmed, fome While Wine, aa 

Anchovy or two-, fame Urge Mace, a Nutmeg cut in Qoafp 

,ters,. and.a whole Onion* {toil thefe aU up together.; 

thicken it with Butter, and the Yolks of Eggs. Pour this 

upon SIppits, and garnUh your Dftfc with Lemon. 

To broil Steaks. 
Firft, have a very briflc and clean Fire; take ( care that 
your Gridiron be oerfe&ly clean.} put it on the Fire* and 
take a Chafing-Ditb with a. few^iot, Coals in it., . P»t your 
JDiQi upon.it that is. to receive iy our Steaks ,; then take the 
Jbeft Rump^Steais you,caa get, #bout half an Inch thick} 
put fome Pepper and Salt upon them* lay them on the 

Gridiron % 
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Gridiron ; tike t Shalot or two, or an Onion, and Hived 
them fine to put in your Difli. Never turn your Steaks 
tilt one Side k nea* done ; then upon turning the other 
Side, you'll foon perceive a fine Gravy He upon your 
Steals, which you aiuft be careful topreftrve j when'yotfr 
Steaks are>enougb» take them carefully off the 'GridWb, 
that none of your Gfevy «be loft. Have, a hot oo*er *ea- 
dy, and fervc them up with the Cover on. 

N. B. Never bafte any Meat on the Gridiron ; for by 
that Meant it will be both burnt and (kioak'4, aao* unfit 
to be fervtd op to Table. 

*Tofry Beef-Steak^ 
Beat your Steaks well With a Rolling-Pitt; fry fhem in 
half a Pint of Ale that it not bitter j and whilft they arte 
on the Fire, tilted a large Onion frfial!, V little Iffcysne, 
ibme Parfley (hred fmall, fome gratedftuttaeg; attfi fome 
Pepper and Salt ; roll all together wkfa a Lump of But- 
ter, and after that in a little Flour; put this into yOu* 
•Stew~Fati, and fbake all together j when, you fed yotfr 
Steaks tender, and your Sauce of a proper • Tfrk$ftefs> 
fervek up. / 

\AfHo»dW*y *0//y$e*£$ttalft> 
Cat the Lean by itfelf, and wit* tha Back of a Kuife, 
-or a Roller, beat them well ; take no more Butter *u fry 
them in, than what will juft moiftfen your fan ; pout out 
•the Gfavy as it runs out of tfee Meat $ turn theft* often ; 
tot your Fire be gentles fry the Fatty- k&JF, and Uy ft 
wpon the lean. > Put a Glafs of Red Wine to t*je GraVy, 
h&tf an Ancbovy, :'a little Nutmeg, lome beaten Ptepper, 
uad a Shalot or two, era 4m*it Onion fttf ed fate $ give it 
<wo 4T*hme :&>&»; fak k to yout Palate * 'and when yd* 
iiitve pouted your Sauce over your $keafcs, fcrve it up tb 
Ttfbie. 

When you have cut your Steaks to your Mind, half 
tell cheto* then >ky tfhem into a 'Stew-Pavi $ feafon them 
ifrfch Pepper' attdtfaltj dob** jnttc<>vtr &em with Grab- 
uy, amda Lamp of SntfesWled in Flour? 4et thtfnt fte* 
tor about toaif wr Hour | then heat up the Yolks of tw+ 
Gggt* iWr^att together for about three or four Minutes* 
tad dren tiaae ajhciii up. 
^ ; To 
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Toftew Beef-Steaks. 
Pepper and felt your Steak* (which muft be -cut off 
from the Rump), and lay them in your 1 Stew T P an ; pour 
in about. half a Pint of Water, a Blade or two of Mace, 
two or three- Cloves, * Bunch of fweet Herbs, a Lump 
of 'Butter rolled in Flour, an Anchovy, an tDnion, and 
* a^SIafs of white Wine; cover them dofe, and let them 
v -!rew'fbfrJjrti!l they are ^rerfccll/ tender ; then take them 
: ©ut<df rnVPan to flour them; .and fry them in fre'fli But- 
te.r. Pour off all the fat, flcain the Sauce they wer* 
jKewed in, and then pour it into the Tan ; tofs it ail up 
together, till you .'find' the £auce Is i>bth thick and hot. 
If you think proper, you may add a fmall Quantity of 
.'Cyders. Lay the Steaks in your Diih, and pour your 
'Sauce over them. Carniih with any Pickles that you 
'think proper. ' ' 

; *.• ! r , ./ T./^!Tripe: : •' ' 
% Ctityour Tripe into' Pieces ajboirt three or faurlnchef 
long ; dip them in the Yolk of ^n Egg, arid a few Crumbs 
* of Bread; fry thernvjr^bTQwti,; then take: them out of 
jour Pan, anil lay rnem fn a'DHh to drain. , Have ano- 
ther Dflh, that is warm, neady to put them in, and fervc 
them up, with Buttet and Muftard in a Cup. 
To fry a 'Neck or Lojn of Lamb. 
** <*utit into tbinjSreaks, and, then beat it with a Holler j 
Yry tftenvLn half a Plntof Alej feafon them with a fmall 
<hiafjtity jof (aft, .and 4 cover, them ,dofei when you fjnjd 
them dbric eBougfr, rakenhem out of the Pas, and lay 
"tbenijn a iAiYL Drffi befeie' the tirt to keep them ho*, 
and pour all out pf the fan into a^Bafon; then put in 
half aJPint of whire VI me, a fmall Quantity of Capers, 
and the yolks of two Egfcs, heat up wjfch a little fcjutine^ 
and Salt 1 ) to ail this' add the Liquor in wljict they were 
'ftied, and continue fb'rtyig' it/or^e 'Way only, wj thou J: 
fceafiW; till K is thick; then r put the Lamb iri ; continue 
to ftake the Pas fpr tnree or foutr Minutes 5' then lay the 
/Steaks into your Dilh ; pour your Sauce over them; and 
jtake care to be provided with a little Parfley crifpedibefore 
the Fire. Carniih with Lemon and Parfley. 
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Instructions with Regard fa Greens, Roots, and 
ether Produce of the Kitchen-Garden. 

MOST injudicious Cookmaids, for the Generality, 
fpoil all their Materials from the Garden, by bolt- 
ing them over much. All Greens, of what Denomina- 
tion foever, ihould have a Crifpnefs ; for in cafe the/ 
happen to be over-boiled, not only their Beauty, but 
their Sweetnels too, is loft. 

Before you put your Greens, however, into your Pot, 
take particular Care to pick them, and waft them well. 
For fear of any Duft, or Sand, which is too apt to hang 
round wooden VefTels, lay them always in a clean earthen 
Pan. Let your Greens be boiled in a large Quantity of 
Water, and in a Copper Saucepan by themfelveji; for 
whenever you boil them with your Meat, you'll always 
find that they will be diicoloured. Take Notice, that 
'no Iron Pans are proper for this Purpofe. Always, make 
ufe, therefore, either of Copper or Brafi. 

Rules for JreJJtng of Ca rrots. 

In the firft place, (crape them very clean, and rub 
them well with a coarfe Cloth as foon as you find them 
enough. After that, Aide them into a Plate, and pour 
over them a proper Quantity of melted Butter* They 
will not require above half an Hour's boiling, in cafe 
they be young Spring Carrots j if .they are large, tbey • 
will requite twice that Time * but if they be your old 
Sandivitb Carrots, you muft give them two Hours boil- 
ing at leaft. 

CABBAGES. 

TheTe, and young Sprouts of all Kinds, muft be boil* 
ed in Plenty of Water. When you .find that the Stalks 
fall to the Bottom, and are tender, you may take them 
tip ; thev'll be apt to lofe their Colour, if you let them 
boil too long. BeTore you put your Greens into your 
Pot, throw a reafonable Quantity of Salt into your Wa- 
ter. Chop your Cabbages into a Saucepan, and put a 
good Lump of Butter to them * then ftir them about well 
for four or five Minutes, till the Butter be perfectly 
melted, and then fend them to Table. Young Sprouts, 
however, muft never be chopp'd, but ' fent up to Table 
juft as they are. 

SPIN- 
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SPIN If AGS. 

Let it, in the firft place, be picked very clean, 
then waflied in feveral Waters i put it into a Sauc 
that will juft hold it ; and when you hare ftrew 
fmall Quantity of Salt over it, cover up your 
Shake it often, but put no "Water to it. Let your 
be clear and quick over which you fet your Sauci 
When you find that your Greens are (trunk to the 
torn, and the Liquor proceeding from them boil up, 
them up, and throw them into a clean Sieve ; and 
them we)^ by giving them a Squeeze or two; the 
them into a clean Plate, but put no Butter over t 
Have a fmall Bafon, however, ready, and fet it h 
Middle, for every Body at Table to take what Qua 
thev think bed. 

POTATOES. 

Boil them with no more Water than what will jufl 
your Saucepan from burning. Let your Saucepa 
covered dole ; and when they are enough, their Skii 
begin to crack. Let all the Water that you find in j 
be firft well drained out, and then cover them agai 
about two or three Minutes; after this, peel them, 
lay them on a Plate ; then pour melted Butter oyer t 
Your beft Cooks, however, when they have peeled t 
put them on the Gridiron, and let them lie till the; 
of a fine Brown, and fo ferve them up. Others : 
put them into a Saucepan with fome good Beef Drip 
and cover them clofe, and, for fear of their burni 
the Bottom, lhake them often. When they arecrifp 
of a fine Brown, take them up in a Plate ; but for 
of any Fat, remove them into another ; and then 
thenTup, with a fmall Bafon of melted Butter. 

BROCK AL A. 

Firft, ftrip off all the little Branches, till you con 
that which is uppermoft; then peel off all the Ou 
Skin which is upon the Stalk and Branches, and t 
them into Water. Have your Stew-Pan ready with 
Water and Salt in it. When your Water boils, p 
your Brockala, and you'll find them enough when 
Stalks are tender. " Serve them up with a fmall Bafc 
melted Butter* The French eat, indeed, Oil and 1 
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gar with it : But for* cbe-GentT*liry, the EngUJb eat it 
with radled Butter only. 

PAZStflPS. 

Lot then* be boiled m Plenty of Water 4 and when, by 
running your Fork into' them, you 6nd they are foft, 
take them up, aad fcrape tfccyn perftdlry clean ; but 
throw -away tfce*thiek Pacta : Tfcnn have Sa*cefau*r»a- 
dy, with iome Milk in it, aad throw them in.; hot keep 
Jtirriog then over tfc* Fife till they oteof * proper Gao- 
fiftenoe: Don't Jet them ham ,; bo*t.puraig^cljwrap<of 
Butter to them, and (boe Salt Whenyour fiutaerU 
perfe&ly melted, fenre thorn up. 

TURNIPS. 

Boil diefe in the Pot with your Meat, fo* they ,aat ate 
heft lb ; when they are enough, put therruato a ifcn, and 
math them with a large Lump of "Butter, and a fmall 
-Quantity of Salt. 

Some food Cooks ,pnre them* and cot tbom into fquaae 
Pieces $ then put them into a clean Saucepan, with Way- 
tor jiAft enough to cover diem: "When thoy««^nougfe, 
-then droJn thorn through a Sieve, and then pat then in 
a Saucepan wkb a good Lump of Butter ; and when they 
hwt kept birring them over the Fire for a fow Minutes, 
£r*e than up to Table. Other* again take them up 
whole rand afterrfqnoeung. them between two Trencher*, 
<o dtab this Liquor from rhein, pour* malted. Butter over 
them, aiid'fervc them up. 

ASPARAGUS. 

Be careful to.'fczape all your Stalks, till they Hodk 
white ; then out all your Stalks even, .and tje them up 
in fmall Bundles,; have your Stew- Pan xeady with bolU 
ing Water, aad throw them into it, togeones with fome 
Salt. Keep your Water .conftanily boiling, and take 
them up (when you find ahem .tender. Thoy'Ir not only 
iofe their Colour, but their Taile like wife, if you let 
them:boil(tQo?much. Cut the Round of n final! Loa*6 
about half an Inch 'thiok ; joarft it well An both Skkfe, 
»nd dip it in your Afpara.gu? Liquor, and lay vk in your 
Diih ; then pour fome uieited Butter over your Trnrft, 
and lay your Afpairagus upon your Toaft, all round a* 
bout the Dull, with .the white Tops .towards the fiige 
of the Di/h. Pour no Butter over your Afparagus, 

but 
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bur: have melted , Batter ready in a Bafon tQ ferve 
with U; 

ART I€ H O A K S. 
Whtn^yoa have, wrung their. Stalks off, pto* them j 
coid Wafer, .with their Tops downwards, by which: Mi 
aH theDNnft.jHid Saod that are in them will boil' < 
When- the. Water once boUs, they" will be ready in afe 
ait Hour -amiait Half: Serve them up wi th ruehed Ba 
ir* tittle Cvpii 

FRENCH BEAN*. 
Strmg-rfie^iHrthefirft Place 5 their cat thttn in t 
aw^after th«rt Acrofs ; or, which is a nicer- Way, *tit*r1 
into four, and then atrois; which make eight Pie 
Lay tham into Water and Salt, andwken-your P^n b( 
throw irrhtft a fmalt Quantity of Salt, arfd afterwi 
your Bean* in to the Water. They are etro« gh as feo 
they are render. Take as much Care as you can tq» j 
fetfve thefr lively- Green. Lay Hiem-in a finati Oiih, 
fervethem trp with- rffJafon «of melted Btaten 

CO ILL I FLO IV ER$. 

Cut off all the green Patt of your Flowers ; and I 
cot your Flowers into, four Parts* Lee them lie in \ 
ter for an Hour ; then have fbme Milk and Water k 
ing ; put your Flowers "in, fkrm your Saucepan v 
As fo6n as .you find the Stalks tender, take them upi 
carefully put them into a Cullender to- drain ; then* 
a SpOohful or fwo of Water into 1 a clean Stew* Pan; x 
a little DttftorFIoury and about a Quartern- of Butt 
fliakfeit round; till *wefl melted; together with a 1: 
Pe jj|er And. Safr $ then take Half the CoHiflower, and 
ifuVJ&e fame 'Manner. as ify*ou was to pickle it, and 
it into your Stew- Pan ; tjitn St-aiid fhake the Pan torn 
it 'will be enough in ten Minutes: Lay'" the ftewed 1 
of your Flowers in the Middle of a rmall faifh, and 
boiled round it- Pour the Butter you did rtMn ovei 
and-fetiteirirp.. 

-U fiAK'D MEATS, • 

.■;; i . pit: 

LAY hfnaDHh, and. flower it welU ihenrob it 
; oxer with Butter : The Dkh you lay it in muft 1 
wa^ibewell; butteted. That prepared, (ejtttit to. 

O 
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Oven. As fooo as it is drawn, if enough, rub it over with 
a Cloth well buttered ; then fet it in the Ovea again till 
it is dry. Take it out and put it in a Dim ; then cut 
it up ; take a little Gravy made of Veal, and take off the 
Fat that lay in the Difh it was bak'd in, and you'll find 
a fmall Quantity of Gravy at the Bottom ; • put that 
to your Veal Gravy, with the Addition of a Lump of 
Butter rolled in Flour ; when you have boiled jour Gravy 
up, put it into your Difh, and intermingle it with the 
Brains and the Sage which were baked in the Belly of 
it.— If youchufe to have the Pig ferved up to the Table 
whole, you have nothing' more to do, than to put fuch 
Sauce into the Difh as you judge moil proper. 

LEG of BEEF. 

.When it is bak'd, pick out all the Sinews and Fat ; 
put them into a Saucepan with a few Spoonfuls of the 
Gravy, a Glafs of Red Wine, and a Lump of Butter 
rolled in Flour ; add to it a little Muftard ; (hake your 
Saucepan often ; and when it is ho%» and pretty thick, 
ferve it up to Table. 

CA I F's-HEA D. 

Pick it, and wafh it very clean ; let your Difh be large 
enough for the Purpofe j rub fome Butter all over the 
Difh ; then lay feveral Iron Skewers acrofs the Top of 
your Difh ; then lay your Head upon them, Skewer up 
your Meat in the Middle, fo that it may not lie in the 
jDi/hj then grate fome Nutmeg all over it, add to this 
fome fweet Herbs Aired very fmall, fome Crumbs of 
Bread, a little Lemon- Peel fhred fmall, and then duft it 
over with Flour ; flick little Lumps of Butter in the 
Eyes, and all over the Head $ ana then Hour it once 
more : Take care that it be well baked, and of a fine 
brown ; if you pleafe, you may *ftrew a finall Quantity 
of Pepper and Salt over it, tnd put a Piece of Beet fhred 
fmall. into your Difh, a Bunch of fweet Herbs, one 
Onion, fome whole Pepper, a Blade of Mace, two 
Cloves, about a Pint of Water, and boil your Brains 
with a fmall Quantity of Sage. When it is |bak'd 
enough, lay it in a Difh, and fet it before the Fire ; then 
ftk all together in the Difh, and boil it in a Saucepan ; 
ftrain it off : then put it into the Saucepan once more * 
add thereto a-Lump of Butter rolled in Flour, and the 

Sago 
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Sage in the Brains chopped fine : two Spoonfuls of Red 
Wine, and one of Catchup ; boil them all together ; then 
beat the Brains well, and mingle them with the Sauce ; 
pour it all into the Difh, and ferve it up. 

Take Notice, you muft bake the Tongue with the 
Head, and not cut it out, 

Bake a Sheep's Head the fameJWay. 

LAMB and RICE. 

Half roaft a Neck, or Loin of Lamb; then take it up, 
and cut it into Steaks ; after that, take about half a Pound 
of Rice ; put it into about a Quart of good Gravy, with 
a few Blades of Mace, and a little Nutmeg. Do it over 
a flow Fire, or a Stove, if you have one, till your Rice 
begins to be thick ; when yqu have taken it off, ftir a 
Pound of Butter in it, and when perfectly melted, ftir in 
the Yolks pf half a Dozen Eggs ; but beat them firft ; 
then -butter your Difh all over ; then pepper and fait 
your Steaks; dip them in a little melted Butter; lay them 
into the Difh ; pour the Gravy which comes out of them 
all over them, and after that the Rice ; beat the Yolks of 
three Eggs, and pour all over ; fend it thus prepared to 
the Oven, and it will be enough, if you let it day in 
fornething better than half an hour. 

MUTTON-CHOPS. 

Strew fome Pepper and Salt over them ; butter your 
Difh* and lay in your Steaks ; then take a Quart of Milk 
and beat up fix Eggs very fine ; add to this four Spoonfuls 
of Flour; beat your Flour and Eggs firft in a little 
Milk, and put the reft to it ; put in likewife a little Salt 
and a little beaten Ginger. P6ur this all over your 'Chops 
and fend it to the (Hen, where you muft Jet it ftand 
about an Hour and an Half. 

OX-PALATES. 

After you have f&lted a Tongue, cut of the Root, and 
take fome Ox Palates, and warn them clean ; then cut 
them into jfeveral Pieces ; put them into an earthen Pan; 
cover them over with Water; put in a Blade or two of 
Macei about a Dozen whole Pepper-Corns, three Cloves, 
a fmall bunch of fweet Herbs, a fmall Onion, and half a 
Spoonful of Rafpings ; cover itclofe with brown Paper, 
and let it be well bak'd. When it comes from the Oven, 
take it out, and feafon tt as you like* 

IlfST*UC« 
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Instructions for making. *f Puddings. 

A Plumb Pudding hailed. 

CU T a Pound of Suet Into little Bits, but not &red 
too fine ; take a Pound of Rai fins (toned, a Pound 
of Currants, about eight Eggs, half the Whites, the 
Crumb of a Penny Loaf grated very finally half a Nut- 
meg grated, of beaten-Ginger about a Tea-Spoonful, a 
(mall Quantity of Salt, abound of Flour, and a Pint of 
Milk ; fir ft beat your Eggs ; then halve the Milk, and 
beat them together ; then itir the Flour and the Bread in,, 
together bv (Tow Degrees ; then the Suet, Spice, and 
Fruit; ana add to them all as much Milk aa will make . 
them of a moderate. Confidence ; thus, prepared, boil it ■; 
at ieaft five Hours. 

A Suet Pudding bails J. 
Take a V°wA of Suet and fh red it itnall ; r then take* . 
a Quart of l$nk, four Eggs* one: Spoonful of beaten 
Pepper, or two of beaten Ginger* and ar.Tear Spoonful of t 
Salt, mi x» the Flower and Eg^s with- a. Pint of the Milk: 
very thick ; and mix the Seaioning: with the Remainder • 
of the VTJk, and the Suet; When you have made 
your Batter of* a good Confidence^ boil it about two. 

Hours. . . \ ' 

A Marrow Pudding. 
Takea Qijartof Cream, in thefiift Place, and three- 
Naples Biicujrs, a. gijated .Nutmeg, the Yolks of ten- 
Eggs* and Use Whites of half the Number well , beat ;. 
fweotenit to your Tafte i L mia§ie all tog^bor well, and ^ 
put a- final! Quantity of < Butter in the- Bottom of ; your. 
Saucepan ; tfhen put in your Materials,. aad fetithenaovc* 
the Fire ; tftr them till they are thick ; then pour tbew 
into your Pan ; add 'thereto a-» Quarter of a Pound of 
. Currants that had been beforehand pJumpd in hot Wafer 
ftif all well "together, andfo'fet them by,..alh !^igb!t ; ;th* : 
next Day lay fome fine Pafte at the Bottom > of youc v 
D5fc,,and all round the Rims. When your Oven isxkUy , 
prepared, pour in your Ingredients, and Jay loug Slip* ; 
of Marrow on the Top. Jt will be enough in about 
thirty Minutes, ... 

. A CalfVFoot Padding, 
Take a Pound of CalfVFeet minced very finally take 

out 
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V. 

out the Brown and Pat $ then take a Pound and a Half 
of Suet; but pick off all the Skin, and fhred it fine} 
fix Eggs, but half the Whites ; beat them well together* 
with the Crumb of a ftale Roll grated, a Pound of - Cur- 
rants well picked, wafted, and rubbed in a courfe Cloth $ 
take as much Milk as will moiften it with the Eggs, a 
Handful of Flour, a little Nutmeg, Sugar, and Salt, and 
feafon it to jour Palate ; boil it with your Meat for nea? 
ten Hours ; when done, lay it in your Difh, and pour 
over it a good Quantity of melted Butter. If you think 
proper, you may put White Wine and Sugar in .your 
Butter. 

Jn Oat Pudding. 
Take two Pounds of Ooats decorticated, and a fufficient 
Quantity of new Milk to drown it ; then Jake half % 
Pound of Raifins of the Sun that are fton'cC and half a 
Pound of Currants well picked ; one Pound of Suet Ihred 
very fine, and half a Dozen new laid Eggs well beaten ; 
feafon with beaten Ginger, Salt and iome grated Nut- 
meg. When it is all well mingled toge-ther,, it will be 
preferable tq a Rice Pudding. . ' * .' 

A Steak Pucldtn^ 
Take fbme Suet fhred imalf with flour, 'and mix it" 
up with cold Water ; of this make your Cruft ; feafon it 
with a little Salt. Take about two pounds of Suet to 
a Quarter of a Peck of Flour. Seafon you Steaks, whe- 
ther Beef or Mutton, with Pepper and Salt ; make it up 
in the fame Manner as you would an Apple-pudding ; 
tie it up in a Cloth ; but letyour Water ^pil before you 
put it in. If it be but a (mall Pudding, three Hdurs will 
be fufficient ; if a large one, . five. 

Suet Dumplings. 
Take a Pound of Suet, four Eggs, aPdundof Cur- 
rants, three Tea-fpoonfuis, ofpinger, and two of Salt'; 
and $o tbele add a Pint of Milk ; firft take one Half of 
the lyliik, -and mingle it as you would a thick Ratter ; 
than put in the Eggs, the Ginger. and. the Salt, and then 
the Remainder of the Milk by (low Degrees, together 
with the Suet and Currants, and Flour, to make it like 
a light Pafte. As foon as your Water boils, make them 
up in little Rolls, with a fmall Quantity of Flour ; then 
fiat them, and throw them into the boiling Water. 

E Take 
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Tate care tomovethem gently, that they may not fttck 
to each other. They will be enough in half an Hour, 
ifyou keep your Water boiling. 

In making your Puddings of all Kinds t the following 
General Rules are to be oiferved. 

When yon boil your Paddings, takt particular Care 
that your Cloth, or Bag, be perfe£Hy clean, and dipped 
in hot Water, and then too floured very well. 

If k be a Bread-Puddmg, tie it loofe ; but if it be 
Batter-Pudding, tie it clofe 1 and take Care that your 
Water boils, before you put it in; move your Pudding 
every now and then ; for otherwise it wilt be apt to ftick. 
If it be a Batter-Pudding, mix your Flour well with a 
little Milk, and then put your Ingredients in by flow 
Degrees $ for by that means it wH! be free from Lumps, 
ana perfectly fmooth. For all other Puddings, when 
your Eggs are beat, 'ft nth) them. If you boil them either 
in Wooden of China Difhes, butter the f nfide before you 
put in your Batter. And as to all bak*d Puddings, re- 
member to butter your Pan, or Gift, before jou put your % 
Puddings into it. 

PIES of various Kinds. 

To make a a*elicious 9 ftaett % Lamb or Viral Fjre, 
Eafon yoirr Meat, whether of Yea! or Lamb, wkh 
Salt, Pepper, Ctaves, Mace, and Ntitmeg, to yom 
"afte; but let* all [of them be beat very fine before yon 
ufe them. Cut your meat fntp FraaH Parcels. Wfcen- 
f hey are thus far prepared, matte a good PufF-Pafte Croft 
and lay it into jrtmr'DHh. In the next Place, lay your 
mtne'd IMeat into it, and. fttow over ft a confidence 
Quantity of fconed Raffins-andCtrfrah^, that have fceea 
wafhed very clean, with ks uirrch Sugar as yott think* 
proper; then lay them over fqme fweet Fotc'd Meat 
Balls ; and in the Summer Season you may add fome 
Artichoak Bottoms, after they have been dwly boiled ; 
but in the Winter Seafon fupply their P4ace with fotne 
fcalded Grapes After this, boil a few Spanijb Potatoes 
cut into fmall Pieces, fome candied Citron, candiec? O- 
*" jange and Lemon Peel, and a few Blades of Mace, 
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When yon have put a fmall Quantity of Butter upon the 
Top of it, clofe it up, and fend it to the Oven. Before 
it is fully bak'd, get in Readinefs a Caudle proper to be 
poured into it, which you mull make in the Manner fol- 
lowing : To a Pint of White Wine ; add the Yolks of 
three Eggs $ let this be well ftirred over the Fire, one 
Way only, till it is thick ; when you have taken it' off, 
fweeten it with Sugar ; and when you have iqueezed in 
the Juice of a Lemon, ftir it again ; and then pour it in- 
to vour Pye. When you ferve it up to Table, put the 
lAa over it. 

To make a <uery fawwry Veal or Lamb Pye. 

When you have prepared a good Puff-Pafte Craft, cut 
your Meat into fmall Pieces ; feafon it wich Pepper, Sale, 
Mace, Cloves, and Nutmegs, well pounded, t6 your Pa- 
late i if you have any Lamb's Stones or Sweet* breads by 
you, let them be feafoned as your other Meat, and the 
whole be laid into your Cruft. Add to this a final! 
Quantity of Oyfters, forrie Forc'd-Meat Balls, Yolks of 
Eggs boiled hard, the Tops of Afparagus, about tw« 
Inches in Length, boiled green ; let your Pye be butter* 
,ed all over before you cover it j when the Lid is on, fet 
it for about an Hour and a Half into a quick Oven ; and 
before it be fully bak'd, have in Readinefs a fufficient 
Quantity of Liquor to pour into it, made as hereunder 
directed. 

Take a Pint of Gravy, together with your Oyfter- 
Liquor, a Gill of Red Wine, and a tittle Nutmeg grated j 
then beat the Yolks of two or three Eggs, and mix them 
w«tt together, ftirring them over the Fire all ttye Time 
one Way. As foon as it botfe; take it off, tad pour it 
into your Pye j then put your Lid on again, and ferve 
it up to Table. As to the Quantity of this Liquor, you 
muft make more or lefs, in proportion to the Bi grief* of 
your Pye. 

« To make a Mutton 'Pye: 

When you have taken off the Skin and Fat of the In- 
fide of a Loin of Mutton, cut the Remainder into Steaks $ 
feafon it to your Pa late with Pepper and Salt ; when your 
Craft is made, fill it with your Meat ; after that, pour 
into it as much Water as will near fill the Diih; then put 
on the Lid, and bake it well. 
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To make a Pigeon Pye. 

Let your Pigeons, in the firft Place, be vtrj nicety 
picked and cleaned ; then feafon them with Pepper and 
Salt, either high or low, according to your Palate ; and 
put* good Lump of the beft freih Butter, with Pepper 
And Salt, into the Bellies of each of them ; then cover 
your Difli with a good Puff-Pafre Cruft ; in which lay 
your Birds, fo feafon'd as aforefaid, with their Necks, 
Gizzards Livers, Pinions, and Hearts, between them ; 
in the Middle lay a large fat Beef Steak, together with 
the Yolks of hard Eggs, more .or lefs, as you fliall judge 
proper; pout into your Ingredients as much Water as 
will near fill your Difo ; then lay on the Lid, or Top- 
Cruft, and bake it well. 

To make a Pigeon Pye, after the French Fajbion. 
• You muft fluff your Pigeons with a very high Forc'd- 
Meat, and lay a good Quantity of Forc'd-Meat Balls all 
round the Infide; together with Artichoak Bottoms, As- 
paragus Tops, Mufhrooms, Truffles, and Morels ; but 
ieafon your Ingredients to your Palate ; though, for the 
raoft Part, they feafon very high. 

To make a Giblet Pve. 

Take two Pair of Giblets, that nave been carefully* 
cleaned, and put them all into a Saucepan, except the 
Livers % add to them two Quarts of Water, about two 
Dozen Corns of whole Pepper, three or four Blades of 
Mace; one large Onion, and a fmall Bundle of fweet 
Herbs; let them be covered clofe, and ftewed very foft- 
ly, till they are perfectly tender $ then, when your Cruft 
is duly prepared, cover your Difh with it ; take care to 
fey a good .Rump Steak at the Bottom of your Difh, well 
.feafon'd to your Palate with Pepper and Salt ; after that, 
lay in your Giblets and Livers, and ftrain the Liquor in 
which you dewed them. When you have ieafoned it to 
your Mind, pour it into your Pye ; then put your Lid 
on, and Let it ftand in the Oven about an Hour and an 

Half. 

tfi make a Duck Pye. 

* Take two Ducks, and le.t them be well fcalded and 

cleaned ; then cut off the Feet, the Pinions, the Neck 

and Head, with the Gizzards, Hearts, and Livers, all 

well cleaned and fcalded, as above mentioned ; but firft 

pick 
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pick out all the Fat which you find in the InGde of your 
Ducks. Lay a good Puff-Pafte Cruft all over your Dilh» 
and put your Materials into it ; when you have feafoned 
them to your Liking, both InMde and Out, lay your Gib- 
lets on .each Side of your Ducks; when you have poured 
in as much Water as will near 611 your JDifli, put on your 
Lid, and fend your Pye to the Oven ;' but take care if 
be not over-bakM 

To make a Chicken Pye. 

Take a Pair of Chickens, and cut them to Pieces ; fea* 
fon them with Salt, Pepper, and a little beaten Mace* 
When you have made a good Puff-Pafte Cruft, and fpread 
it over your Difh, lay a Forc'd-.Mear, made as follows, 
all round it. Take ahout half a Pound of Veal, half a 
Pound of Suet, and the fame Quantity of the Crumbs 
of Bread ; let all be beat fine in a Marble Mortar ; fea- 
fon thefe Ingredients with a little Salt and Pepper, one 
Anchovy, and the Liquor belonging to it; let your An* 
chovy be cut all to pieces, and add to it a little Lemon* 
Peel, and a little Thyme Hired very fmali ; and when 
you have mingled thefe well together, with the Yolk of 
an Egg, make it up into round Balls; and lay what 
Number of them you think p toper round the Di(h. Lay 
one Part of your Chickens over the Bottom of the Difh* 
and then cut two Sweetbreads into feveral Pieces ; and 
when you have feafoned them to your Palate, lay them 
over your Chickens ; when you have fo done, drew half 
an Ounce of Truffelsand Morels over them, together with- 
two or three Artichoak Bottoms cut to Pieces ; and, if. 
you have them, a few Cocks- Combs, and a Palate that 
has been boiled tender, and cut to Pieces ; over this lay 
the Remainder of your Chickens ; pour into them half 
a Pint of Water, or fomething more, and then put on 
your Lid. Let it be well bak'd ; and as foon as it cornea 
from the Oven, fill it with good Gtavy ; cover it with 
your Cruft, and fo ferve it up to Table. 

To make a Goofe Pye. 

Half a Peck of Flour will be fufficient to raife the 
Walls of ^our Pye with, which muft be made juft large 
enough to hold your Goofe. In the fir ft place, however, 
have ready by you a pickled dried Tongue, that has 
been boiled fo tender as to peel with Eafe ; cut off the 
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Root ; then bone your Goofe, and have ready, at the 
fame time, a large Fowl bon'd ; feafoo your Fowl and 
your Goofe with half a Quarter of an Ounce of Mace 
beat fine, alfo a large Ten-Spoonful of Pepper beat fine, 
and three Tea-Spoonfuls of Salt, all well mingled toge- 
ther; then lay your Fowl into your Goofe, and your 
Tongue into your Fowl, aad your Goofe in the very lame 
Form as if it were whole. Put about half a Pound of the 
beft Butter upon the Top, and then lay on your Lie 1 * 
This is a very agreeable Pye, either hot or cold, and will 
keep fome confiderable Time. 

To make a Venifon Pally. 

Bone the Neck and the Breaft, and feafbn them to your 
Palate with Pepper and Salt ; cut the Bread into three or 
four Pieces ; but if you can avoid it, cut none of the 
Fat belonging to the Neck. Lay in the Breaft and Neckr 
End $rft, and the beft of the Neck End over them, that 
the Fat may be whole : let your Cruft be made of a rich 
Puff-Pafte, and very thick on the Sides, as alio thick at 
Top, and let your Bottom be very good. Cover your 
Difli fir ft ; then lay in your Ingredients ; put into them N 
half a Pound of Butter, and not above a Quarter of a 
Fkrt of Water. Thus prepared, put on your Lid. Bake 
it in a quick Oven, and let it (land there about two Hours. 
Before it is ready to be taken out, fet the Bones of your 
Venifon on the Fire in two Quarts of Water, with three 
or four Blades of Mace, an Onion, a little Piece of Cruft 
of Bread, bak'd crifp and brown, and a fmall Quantity 
of whole Pepper; let it be clofe covered, and boil foftly 
over a gentle Fire, till one Half of your Liquor is waft- 
ed, and then drain it off. Pour the Remainder into your 
Pye as loon as it comes from the Oven. 

If your Venifon happens to be too lean, take the Fat 
of a Loin of Mutton, and fleep it for four and twenty 
Hours in fome Rape Vinegar and Red Wine ; then fpread 
it over the Top of your Venifon, and cover your Pafty. 

Though /ome People imagine, that Venifon can never 
he bver-bak'd, and will, for that Reafon, bake it fir ft in 
a falfe Cruft ; yet the Notion is quite wrong; for, thro* 
fuch a Practice, the Flavour of the Venifon is in fome 
Meafure at lead * loft and gone. If, however, you are 
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defirous of having it exceedingly tender, you mud waftt 
it in warm Milk and Water, then rub it with clean 
Cloths, till it is perfe&ly dry^ When you have fo done, 
rub it ajl over with the beft Vinegar, then let it hang in 
the open Air. You may keep it thus prepared, for a 
Fortnight, if you think proper; but then no Moifture 
muftcome to it : if you find there does* to prevent its 
decaying, you muft firft dry it well, and then ftrtw Ginger 
over it. 

When vou aredifpofed to make ufe of It, dip it in luke- 
warm Water, and then wipe it dry again. Let it be bak'd 
in a quick Oven. If your Pafty be large, it will require 
three Hours at lead ; at which Time ft wHl not only be 
very tender, but retain its fine Flavour. 

N. B. The Shoulder, bon'd, and made as above, wit ft 
the Mutton Par, makes a very agreeable Pafty* 
To make a Mutton Pafty. 

Take a Loin of Mutton that is large and fat ; and be* 
fore yon bone it, let it hang for live or fix days. Lay 
your Meat, when bon*d> four and twenty Houri in about 
half a Pint of Red Wine, and half a Pint of Rape-Vine- 
gar ; then take it out of the Pickle, and manage it as 
you would do a Venifon Pafty. Whilft your Pafty is in 
the Oven, boil up your Bones in the fame Manner, and 
fill your Pafty with the Liquor, as (boa as it conies out of 
the Oven. 

To make Minc'd Pies, after the heft Manner. 

Shred three Pounds of Suet, and two Pounds of fton'd 
Raifins, as, fine and fmall as poflible ; add to them two 
Pounds of Currants that have been carefully pick'd, 
walhed, rubb'd, and dried before the Fire j about forty 
or fifty fine Pippins, more or lefs, as they are in Big- 
nefs, well par'd , cor'd, and chopp'd as fmall as can be t 
half a Pound of the fined Sugar well Pounded, a Quarter 
of an Ounce of Mace, the fame Quantity of Cloves, and 
two large Nutmegs, all beaten very fine; put all thefe 
Ingredients into a large Pan, and mingle them all well 
together, with half a Pint of Brandy, and half a Pint of 
Sack. Let this be clofe ftopt into a Stone-Pot, and it 
will be ready for your Ufe at any Time ; and as good at 
three Months End a,s at firft. 
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When you make it into Pies, take a (mall Dim, very 
Jirtle bigger, if any, than a Soop Plate, and lay a very 
thin Cruft all over it; over that Jay a thin Layer of your 
Ingredients, and, after that, a Layer of Citron cut very 
. thin; then another Layer of your mine'd Meat, and a 
Layer of Orange-Pcel. cut very thin, and over the laft a 
little more Meat; fqueeze half the Juice of a 6ne Seville 
Orange, or Lemon, into your Ingriedients, and add there- 
to three or four Spoonfuls otRed Wine ; then lay your 
Cruft on, and 1st it be carefully bak'd Mine'd Pies, 
thus made, eat as finely cold as hot. In ctfe you make 
them in Patty- Pans^ mix your Meat and your Sweetmeats 
accordingly. 

- Some make their Pies of a Neat's Tongue peeled, aoq 1 
in red as fine as poflible ; or two Pounds of the In fide of a 
Sirloin of Beef, boiled, and (h red equally fine, in ordei 
to mix with the reft of the Ingredients. 

To make Takt s of divers Kinds. 

IF you propofe to balce them in Patty-pans, firft butter 
them well, and then put a thin Cruft all over them 
1 in order to your taking them out with the greater Eafe ; 
but if you make ute of eitheir Glafs or China Dimes, add 
no Cruft but the Top one. Strew a proper Quantity of 
fine Sugar at the Bottom, in the firft place ; and after 
that lay in your Fruit of what Sort foever, as you think 
molt proper, and ftrew a like Quantity of the fame Sugar 
oyer them. Then put your Lid on, and let them be bak'd 
in a Hack Oven. 

Obfei ve, however, that minced Pies mud always be 
baked in Patty- pans, on account of taking them out 
with the greater Eafe, as above hinted ; and Puff-pa ft e 
is the molt proper for them. If you make Tarts of 
Apples, Pears, Apricots, 13 c. the beaten Cruft is looked 
upon as the moil proper ; but that is fubmitted to your 
own particular Fancy. 

To make Apple Tart, or Pear Tart. 

Pare them firft ; then cut them into Quarters, and 
take the Cores out ; in the next Place, cut each Quarter 
aero fs again ; throw them, fo prepared, into a Sauce* 
pan, with no more Water in it than what will juft cover 
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your Fruit ; let them fimmer over a flow Fire, till tkty 
are perfectly tender. Before'you fet your Fruit on the 
Fire, however, take care to put a good large -Piece of 
Lemon-Peel into your Water. Have yew Patty-Pans in 
Readinefs, and drew fine Sugar at the Bottom ; Ihen lay 
in your Fruit, and cover them With as much of the fame 
Sugar as you think convenient. Oyer each Tart pour a 
Tea-Spoonful of Lemon Juice, and three Spoonfuls of tie 
Liquor in which they were boiled. Then lay your Lid 
over them, and put them into a flack Oven. 

Obferve, if your Tarts be made of Apricots, you mufl: 
ufe no Lemon-Juice, which is the only material Differ- 
ence in the Manner of making them. 

Obferve likewife, with reipecl to preferv'd Tarts, only 
lay in your preferv'd Fruit, and put a very thin Ciuft over 
them ; and bake them as fhort a Time as poffible. 
To make them Jit II in a more agreeable Way, 

Take a large Patty Pan, in proportion to the intended 
Size or* your Tart. Make Sugar-Cruft fo* it, and roll it 
trll it is no thicker than a Halfpenny ; then., having but- 
tered your Pattypan, co vei it. Shape your upper Cruffc 
on fomething hollow contrived for that particular I'ur- 
pofe, about the fame Size as your Pan v and then mark 
it with a proper Iron, in wh.it Form you think mod 
convenient, in fuch a Manner that it lie hollow, and the 
Fruit be feerrthreugh it. Then let your Cruft be baked 
in a flack Oven, (b that it may be only crifp'd, but not 
dficolour'd. When the Cruft is quite cold, take it out 
carefully, and fill it with whatever Fruit you proppfe; 
lay on the Lid, and your Tart is made, if the Tarf, 
therefore, be not eat,- your Sweetmeat is never the worfe, 
and makes a genteel Appeai ance. 

Ptoper Pastes for Tarts., t 

ON E Pound of Flour,, and three Quarters of a 
Pound of Butter, mixed uell together, and well 
beaten with a Rolling-pin, is fuffieienc for, a common 
Cruft. 

Or thus z 
Take half a Pound of Butter, half a Pound of Flour, 
and half a Pound of Sugar ; then mix your. Ingredienjtf 
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wdl aff tege&er ; beat them with m Rolling-pin well, as 
afore cfirecled ; aad when rolled one thin, it ia ready for 
your Purpose. 

ftaadrrPaff-pafte. 

Rub fine hi If a Pound of Butter, with a finaU Quantity 
of Salt, into a Quarter of a Peck of Floor ; snake your 
Materials up with cold Water into a light Pafte. When 
it is fthT enough, roll it out, and ftkk Lamps of Batter 
all over it, and Flour over that; then roR it up fit ft, aad 
.oat afterwards ; and obferve the fame Method lor nine or 
ten times foceeffively, till yoo have made afc of a Pound 
sad an Half of Batter. This Craft is principally ufed 
for Pies of all Sorts. 

A*> ry garni Cruft/tr large Pies. 

Pot the Yolks of three Eggs to a Peck of Floor ; then 
have fome Water boiled, and put in half a Pound of tried 
Suet, and a Pound and a Half of Batter. Skim oh? the 
Suet and Butter and take as much of the Liquor as writ 
make your Craft both tight and good. Work up you Ma- 
terials well, and then roll them out. 

7# m.ike a Standing Cruft/ar any large Pie. 

Take a Peck of Flour, and Six Pounds of Butter, boil- 
ed in a Gallon of Water. Skim the Butter off into your 
Flour; but make as little Ufe of your Liquor as poflibly 
you can ; then work it up well into a Pafte; when you 
have fo done, pull it into Piece-Meals, till it is per- 
fectly cold i then throw it into any Form you judge moft 
-proper. 

This Cruft is very proper for the Walk of a large 
Goofe-Pye. 

To make a Cold Cruft. 

Take three Pounds of Flour, and rub a Pound aad an 
Half of Butter into it. When you have broken two Eggs 
into your Ingredients, make it up with cold Water. 

To make a Dripping-Cruft. t 

Boil a Pound and an Half of Beef-Dripping in Wa- 
lter i then ftrain it and let it ftand till - it be cold j then 
*a«e off the hard Fat, which when you have fcraped well, 
ttmft be boiled four or five times fucceflively. Let this 
be afterwards worked up weH into three Pounds of Flour 
«s fine as po$ble, and then make it up into Pafte with 
cold Water. 

This 
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This Cruft will eat very agreeably, and pfeafe the nice ft 
Palate: 

Th make a Cruftfw Cuftards. 

To half a Pound of Flour add fix Ounces of Butter, 
three Spoonfuls of Cream, and the Yolks of two Eggs ; 
mix thefe well together, and let them ftand for about a 
Quarter of an Hour ; after that, work it up and down 
tveli, and roll it as thin as you pleafe. 

To make Pafte for Crackling- Cruft. 

Take four Handfuls of Almonds blanch'd, and throw 
them into Water; then dry them in a Cloth ; then pound 
them as fine 'as you can in a Mortar, and add to them 
the White of an Egg, and a fmall Quantity of Orange- 
Flower Water. 

When they are pounded to your Satisfaction, pafs them 
through a coarfe Sieve, in order t6 clear them from all 
the Clods; then fpread it upon a Difh, till it is as pliable 
as you would have it; let it (land for forae fhort Time* 
and then roll out one Part of your Materials for your 
under Cruft, and dry it on your Pye-pan in the Oven 
w hi lft your other Paftry-Works are making in what Forms 
you pleafe, for the garni (hing your Pies. 

Instruct ions for making of Strong Gravies ami Broths 

for Soups and Sauces. 

« 

SET a large Quantity of fuch Part of your Beef as you 
thrink proper over the Fire, in four Gallons of Warmer. 
Let it be firft feafoned with Salt, whole Pepper, as well 
Jamaica as black, half a Dozen of Onions, or more, if 
you chuie it, a fmall Quantity of Cloves and Mace, and 
a large Bunch both of Parfley and Thyme. When it has 
boiled about four Hours, and you find about one Half 
•f your Liquor boiled away, drain it off, and keep it by 
you for Ufe as Occasion (hail offer. 

. To make a Brown Gravy. 
Put three or four Pounds of lean coarfe Beef into a 
Frying-Pan, with a few Slices of fat Bacon laid under- 
neath it: then cut into fmall Pieces five or fix Onions, 
a large Carrot, and fome Crufts of brown Bread, and add 
to them a fmall Bunch of Thyme ; then cover them up 
doict and fet tbtm over a gentle Fire ', you mult let it 
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try peffe&ly brown on both Sides ; but take ctre, How- 
ever, that it does not burn ; then put ta it two or three 
Quarts of Broth, made ftrong as above directed. Sealbrt 
'irwell with Pepper, and let it ftew for about half an 
Hour ; then drain it through a Hair Sieve, and when you 
have fkimmed off the Fat, it is ready for Ufe, whenever 
you have Occafion for iu 

To make Gravy fir Brown Sauces. 

Take what Quantity of the Neck of Beef you (hall have 
Occafion for, and cut it into tbin Slices j and when you 
have floured it well, throw it into a Saucepan, and add ta 
it an Onion diced, and a Slice or two of fat Bacon, ibme 
Powder of fweet Marjoram, and a little Salt and Pepper ; 
cover all clofe, and fet hover a flow Fire ; ftir it feveral 
Times, til! you find your Gravy brown ; then put fome 
Water to it, and ftir it all together; when it has boiled 
about half an Hour, ft rain it off, and take the Fat from 
off the Top; and add to it what Quantity of Lemon- 
Juke you think proper. 

To make Gravy for White Sauce. 

Boi? about a Pound of the worft Part of a Neck of Veal„ 
or the lame Quantity cut off from a Knuckle, in a Quart 
of Water, wkh an Onion, a fmall Quantity of whole Pep* 
per, half a Dozen Cloves, a little Salt, half a Nutmeg 
grated, and a Bunch of fweet H*erbs» When your Ingres 
dients have boiled about an Hour, or fomewhat more,, 
ftrain it off, and fet it by for Ufe» 

To make a Gravy thai is not expenfwe. . 

Take a Gkfsof Watei, and the fame Quantity of Sinali 
Beer, and cut an Onion into your Liquor in fmall Slices j 
add to it fome Pepper and Salt* a little grated Lemon- 
Peel, two or three C loves, and one Spoonful: of the Li- 
quor of either pickled Walnuts or Mufhroorosj put this 
nto a Bafon ; then throw a targe Lump of Butter into a 
Saucepan, arid fet it over the Fire to melt ; in the neat 
place, drudge in a fmall Quantity of Flour, and keep (Hr- 
ring it till the Froth finks, by which Tint t it wilt become 
brown; then put your Mixture, with kn Onion diced, 
into your brown Butter, and when it ha* 6oited up, it is 
leady for your Ufe. 

To make Beef Gravy to k'eef. 

Take a Piece of lean Beif that has been only one Quar- 
ter 
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ter roafted, and cut it into Bits j then throw them into a 
Stew Pan, adding thereto about half a Pint of ftrong 
Broth, and a Pint of Red Wine $ when you have covered 
this up clofe, Jet it (lew for about half an Hour ; but keep 
turning it every now add then ; feafon k with Salt and 
Pepper ; then drain it off, and pour it into a Stone-Bor~ 
tie. Warm your Bottle whenever you. have Occafion to 
make ufe of your Gravy* 

To make Gravy of Mutton. 

Let your Mutton be lb me what better than half-roafted; 
then cut it into Pieces, and fqueeae out the Gravy with 
s Prefsr After that, take a little goed Broth and wet 
your Mutton, in order to your putting it info the*Prefs a 
fecond Time ; then add a little Salt to ft, and pour it off 
into an Earthen Yeffel ; and keep it for your Service when 
you want it* 

Another Way to make Mutton or Beef-Gravy* 

Take aeoarle Piece of Mutton, or Beef, and \tt it on 
the Fire, in as much Water a* wilt juft cover it ; when 
k has boiled for fome Time, take it out of your Sauce* 
pan* beat it well* and cut tt into Pieces, that the Gravy 
may run out j then throw it into your Saucepan again, 
adding thereto a final I Quantity of Salt and whole Pep- 
pet, an Onion or two, and a Bunch of fweet Herbs ; 
take care that your Ingredients only (tew ;. for they muft 
not now be boiled as before. When - you find it of a 
brown Colour to your Liking, take it off the Fire, and 
pour it into an earthen Pan ; (kini off the Fat as foon as 
tt h cold j and you may keep it one Week under an- 
other. If you perceive it begin to change Us Colour* 
boil it again* 

* When you make u-fe of this Gravy for a white Fricafey 
you muft melt a HttJe Butter, mixed with two or three 
Spoonfuls of Cream, the Yolks of two or three Eggs, and 
a fmall Quant ity of W bite W ine.. 

To make Veal Gravy.. 
- Cut what Quantiry-of Steaks you think convenient' off 
from- a Fillet or Veal^ when you have beaten them very 
well, throw them into a Stew-pan,, and liy over tbofa 
fome Carrots, Partnfps, and Onions diced » then cover 
your ran ; and having fee it as at firft over a gentle Fire, 
rncreafe the .Heat by Degrees ; when yquj&nd the. Gravy 
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to be near willed, and the Meat begins to fadt'jo your 
Pan, and looks of a good brown Colour, add to it fome 
ftron* Broth, a fmall Quantity of Parfley, a few Cloves, 
and an Onion or a Leek t then cover your Stew Pan 
aeain, and let it fimmer for about three Quarters of an 
Hour t after this, ftrain it off into an earthen Pan, and it 
will be fit for Ufe, either in Soups or Ragoos. 

Anothtr Waj for making a good Gravy, fit for e&mft any 

Puff oft. 

Burn only two or three Ounces of Butter in a Frying- 
Pan, till it b brown j then lay into if two or three 
Pounds of lean coarfe Beef, two Qjaarts of Water, and 
half a Pint of Wine* either White or Red, according as 
•ouwould have the Colour of it , add to this three or four 
Shalots, four or five Anchovies, and about ha f a_ Dozen 
of Mufhrodms. Cloves and Mace, with a finall Quantity 
of whole Pepper. Set your Ingredients over a flow tire, 
and let them ftew for about an Hour,^ or longer^ as you 
judge proper; then take them off, (train your Liquor, 

and fet it by for Ufe. ■ 

to m*kt a Tifb Gravy for Soup. 
Take as many Tench, or Eels, as you think proper, 
that have beenweUcleanfed from Mud, wel falted on 
their Outfides, and their Gills taken out} then throw 
them into a Kettle, with Water, Wt,« Onion fluck 
with Cloves, and a Bundle of fweet Herbs. When thefe 
lave boiled about an Hour and an Half, ftrain , tbe Lt- 
Lor off through a Cloth. To this add, either the Peel- 
ings of fuch Msrfbroon.s as ha« been well wa|hed, or a 
few Mulhrooms themfehes, that have been, cut fmall » 
•boil thefe together for fome Time, and then <«'*»«« 
Liquor through a Sieve intp a Stew-pan upon fome fried 
orfeurnt Flour, and a little Lemon , by which Means 
h will foon be of a good Flavour, and a fine Colour, fit 

for ThTyou may vary at your Pleafrre, Afjgw**! 
Spkessad Pot-beibs into the Soup ibmeTmall Time b«- 
&re you ferve tt up to Table. :. 

Take fome Beets, Cbards, Chervjl, Spinage, Leeks, 
CeUcry, or any.othw Herbs yw tfcnk. pio.per, »«W 

KB 
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to them two or three large Crafts of Bread, a little But- 
ter and Salt, and a Bundle of tweet Herbs ; boil thefe for 
about an Hour and Half in a reafonable Quantity of Wa- 
ter ; and then ftrain the Liquor through a Steve. 

This will be a proper Stock for Soups, either of Let- 
tices, Afparagus, orfuch other Roots as are fit for Lent, 
or Days of Abftinence, 

To makt Green Peas Soup. 

Put a Peck of thefe Peas into a Stew-pan, and cover 
them with Water ; then pot to them fome Salt and Pep- 
per, a few joung Onions, a little Parfley, and a Bunch 
of Thyme; add to thefe a Quarter of a Pound of Bacon, 
and a good Lump of Butter ; then cover them, and when 
tbev have ftewed for a fhort Time, take half a Dozen 
. Cabbage Lettices, or more, in cafe they are but final 1, 
and put them into the Soup, when cut into Quarters; 
and add to them ten or a Dozen Cucumbers, or lefs, in 
Cafe they are large, with a Handful of Purfiane, together 
with fome more Seafoning, and a large Lump of Butter; 
fill your Stew-pan with boiling Water, and kt your Soup 
ftew for two Hours or more ; and if m that Time you 
find your Liquor waded away too much, throw into it a 
Lump of Butter, and as much more boiUng Water as you 
fee convenient. 

You may ftew in thb Soup, if you pleafe, either two 
or three Pigeons, or a Chicken, with proper Stuffing in 
their Bellies. 

T§ make a Dry'd Peas Soup. 

This may be made of Beef; but a Leg of Pork ' is the 
better of the two. Strain your Broth thiougb a Sieve, 
and put half a Pint of fplit Peas to three Quarts of Li* 
quor. When you make ufe of the latter, they muft be 
- pa(Ted through a Cullender ; but the former need not. 
Cut as much Cellery into it as you think proper, into little 
Pieces, a fmall Quantity of Marjoram in Powder, and 
fome dried Mint. When you have feafoned it with Pep- 
per and Salt, let it boil till your Cellery is tender. 

Take Notice, if you boil a whole Leg of Pork, this 

is not to be done, till after your Meat . is taken out of the 

. Pot : But if you boil the Bones of Fork only, or the 

Hock, boil thefe Ingredients afterwards in the Liquor. 

When you ferve this Soup up to Table; la y, a F nnth 

"Loll 
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Rolfin the Middle of it, and make uie of rafped Bread, 
fif ted, to garnilh the Border of your Difb. 

You- may put, if you think proper (bme All-Spice 
powdered, or toafted Bread cut into Dice, into this Soup, 
and it will bean agreeable Addition enough. 

Ta make a^W Gravy Soup. 

Boil a Leg of Beef down, with a (mail Quantity of 
Salt, a Bunch' of fweet Herbs, a- few Cloves, a Bit of 
Nutmeg, and an Onion. Boil three Gallons of Water 
down to one; then cut three or four Pounds of lean Beef 
into thin Slices i before you put your Meat into your 
Pan, put a Lump of Butter into fr, about the Bignefs of 
an Egg, Chat has been floured: When your Saucepan is 
hot, and your Butter is properly browned, ky yout Meat 
in ; and having covered it, let it ftew over » quick Fire; 
but take care to give it a Turn now and then ; and (Iraki 
in your ftrong Broth, with an Anchovy or two, a Handful 
of Endive and Spinage, boiled green* drained, and lh red 

Jjrofs ; then have Tome Palates ready boiled, cut into 
mall Pieces, toafted and fried. Take out your Beef, 
and put the Remainder all together, with fome Pepper ; 
boil it up for about a Quarter of an Hour, and then ferve 
it up with a Knuckle of Veal, or a. boiled Fowl in the 
Middle of it. 

T$ make Peas Pottage. 
Boil four Quarts of Peas in as little Water as wilf be 
fumcient, till they are foft, and duly thickened ; while 
tbefe are preparing, boil a Leg of Mutton and two or 
three Hombles ef Veal, in another Pot, pricking them 
with a Knife, in order to let out the Gravy ; boil them 
in no more Water than what willjuft cover them. When 
you have boiled out aft the Goodnefs of your Meat, (train 
the Liquor, and put it into the Pulp or your Peas, and 
let them boil together; then put in a good Piece or Ba- 
con, a large Bunch of Mint, and a little Thyme. As 
foon as it is enough, put it into your Difli,. and lay fmall 
Hafhers of Bacon all round it $. but before you ferve it up 
pour a fumcient Quantity of melted Butter into it. . 

TV maie a Rice Soup,. 
. Pick and waft a Quarter of a Pound of Rice as clean 
as poffible,. and boil it in fome Veal Broth till it is per- 
* feclly tender, with a Chicken, and a fmall Quantity of 

Mace t 
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Mace ; then fkitn it well, and feafon it with Salt to yotrr 
Palate ; then ftir in half a Pound of Butter, and a Pint 
of Cream, boiled up into your Soup ; when all Things 
are thus prepared, ferve up the Fowl and the Soup with 
the Crumb of a French Roll. 

To make a Soup gATurnips. 

When you have prepared as much good Veal Gravy 
as will be requifite for your Purpofe, pare fome Tur- 
nips, and cut them into fmall Squares like Dice * let the 
Number be two or three Dozen, in proportion to the 
Size of your Di ft) ; then fry them in either Hogs-Lard, 
or Butter clarified, tilt they appear of a brown Colour; 
after this, take two Quarts of your Gravy and the Crufts 
of two French Rolls boiled Up together* and ftiam them 
well. When your Turnips are perfectly cleared froai 
the Fat wherein they were fried, put them together, 
and boil them till they be tender. A couple of roafted 
Ducks will be very agreeable to iiy in the Middle of 
your Soup. You inuft have a Rim for your Garriifo,. 
and on the Outride feveral pieces of Turnips cut into 
Squaies, that have been boiled white in Broth, and be- 
twixt each parcel a flice of your fried Turnips, cut m 
the Shape of Cocks-Combs. 'Let your Bread be foaked 
in fome fine Fat and good Gravy, and then ferve it up 
to Table. 

To make an Onion Soup. 

Put half a Pound of good Butter into a Stew Pan, and 
let it all melt over the Fire, and boil, till it makes no 
Manner Of Noife ; then t«ke about a Dozen, or lefs, of 
Onions, peeled, according as they are in Bignefs, and 
cut them fmall ; when thus ihred, throw them into your 
melted Butter, and let them fry for about fifteen or 
twenty Minutes ; then, when you have (haken in a fmall 
Quantity of Flour, Air them round about; flake your 
Pan, and let them fry for a few Minutes longer ; then 
add to them a Quart, or more, if you think proper, of 
boiling Water, and then ftir them round once more » then 
throw into them a large Piece of the upper Cruft of 
a Hale Loaf, and feafon it with Salt to your Tafte ; keep 
them boiling for ten Mmutes longer over the Fire ; but 
let them be frequently (lirred ; then take them off, and 
hate the Yolks of two Eggs beat fine with half a Spoon- 
ful 
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liil of Vinegar ready Co put to thorn ; and laving min- 
gled fome of the Soup with them, ftir it well, and mix 
>jt well with the Remainder of your Soup, and fo fervc 
it up to Table. 

To make an Egg Soup. 

When you have beaten the Yolks of two Eggs into 
your Dilh, and a Lump of Butter about the Bignefr of 
a common Egg, take a Tea-Kettle of boiling Water in 
one Hand, and a Spoon' in the other. Pour your Water to 
by flow Degrees, and keep it ftir ring well all the Time, 
till you have put in the Quantity of a Quart, or better ; 
and till you Bud your Eggs well mixed, and your Butter 
perfect!? melted. After this, pour all into a Sauce- pa a, 
and ftir them till they begin tofimmer; then take it off 
the Fire, and pour it out of one VefTel into another, till 
it is perfectly fraooth, and has a high Froth ; after this, 
fet it once more over the Fire, and let it remain there 
till it is perfectly hot ; then pour it into your Saup-Di(h> 
and ferve it up to Table. 

TV make Plumb-Pottage/sr Chriftmat. 

Take a Leg and Shin of Beef, and boil them in leu 
Gallons of Water, till they are perfectly 'tender j and 
when you find the Broth ftrong enough for your Purpofe, 
ftratn tt out ; wipe your Pot clean, and then pat all your 
Broth in again , have in Readinefs the Crumb only of fix 
French Rolls cut in Pieces, in order to foak it in fome 
of the Fat of the Broth, over a Stove, for about a Quarter 
of an Hour ; to this add five Pounds of Currants that 
have been welt waflied/ the fame Quantity of Raifins, and 
two Pounds or more, if you think proper, of Prunes ; let 
thefe boil till they are fwelled 5 then put to them three 
Quarters of an Ounce of Mace, two Nutmegs, and half 
an Ounce of Cloves that have been beaten fine, and mixed 
with a little cold Liquor } but they muft not remain there 
long ; when you have taken your Pot off, pat in a fmajl 
Quantity of Salt, a Quart of Sack, and another of Claret, 
adding thereto the Juice of two or three Lemons, and 
three rounds, at leaft, of Sugar. If you think proper, 
you may put fome Sagoe to the reft of your Ingredients. 
When you have poured your Pottage into earthen Pan?, 
it will keep a confidetable Time, and you may make Ufe | 
of it as Occafion offers. | 

r * 1 
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To make a Cake Soupy or Veal Glue, to be portable in Boxes* 
Strip a Leg of Beef of all its Skin and Fat ; then take 
all the fldhy Part from the Bones, and boil them over a 
gentle Fire, fo lone, and in fuch a Quantity of Water, 
that you think the Liquor when cold, will make a ftrong 
Jelly. If, however, you are dubious, try a Spoonful or 
two, and let it cool before you drain the whole through 
a Sieve* Whilft it is fettling, have in Readinefs a Stew- 
Pan with Water, and feveral China Cups, or Earthen 
Ware glaz'd ; fill thefe VefTels with Part of ycur Jelly, 
taken clear from the Settling, and fet them into the Stew- 
Pan of Water ; and let them boil gently in it, till the 
Jelly in the Cups becomes as thick as Glue, after this, let 
them ftand to cool, and then turn out the Glue upon a 
Piece of new Flannel, in order to draw out the Moifture; 
turn them once in about fix Hours, and put them on a 
freih Piece of Flannel ; continue turning them tiH they 
are perfectly dry, and then keep them io a warm dry Place. 
In a fhoit Time they will be as ft iff and hard as Glue, and 
may be fent away in Boxes at any Diftance what foe ver> 
without the leaft Damage or Inconvenience. 

When you make Ufe of your Cakes, pour about a Pint 
of boiling Water upon the Quantity of a large Walnut; 
and when, by conftant ftirriog it fn the boiling Water, it is 
perfectly diilblved, it will make a moderate Mefs of very 
good ftrong Broth. In regard to the feafoning it, you 
may add fuch a Quantity of Salt and Pepper as may be 
agreeable to your Palate * for nothing of that Nature muft 
be put into your Ingredients that conftitutes your Glue, 
fince if they were, your Cakes would foon grow mufty. 
As your Soup, therefore, in making of it, muft have no- 
thing favoury in it, you may add what Herbs or Spices to 
it you think proper, but then fuch Herbs muft fir ft be 
boiled tender in plain Water, and that Water muft be 
made ufe of to pour upon your Cake Gravy, inftead of 
other hot Water. By having, therefore, a Quantity of 
thefe Cakes always in Readinefs, .you may make a Difli of 
Soup whenever you pleafe, without the leaft trouble or 
Inconvenience, by allowing only the Quantity of a large 
Walnut, as above directed, to every Pint of Water. - If, 
however, you want Gravy for Sauce, you muft double 
the Quantity you do for Soup or Broth. 

»r 
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For high Sauces, and fuch as have ftrong Stomacfc to 
relith them, you may make ufe of Beef-Gravy Cakes, m- 
fteadof thofe of Veal ; though the latter, it is true, are 
not only the mod fimple, but the eafieft of Dtgeftion.. 

In the making therefore of Beef-Gravy Cakes, obferve 
the following Dire&ion. 

Take a Leg or Shin of Beef, and prepare it after the 
fame Manner as above prescribed for your Veal Cakes; 
and by making ufe of the flefhy Parts only, and following 
the Method above directed, you will have a Beef Glue, 
which may be thought preferable to any o#ier for Sauces, 
efpeciaily in Houfes in the Country, As no Flefli is of a 
ftronger Nature than that of Beef Some, in order to 
gratify the Appetites of your keen Sport (men, wilt add to 
their Beef the Fleih of a Brace of Hares, and an aid Cock 
or two, to give an additional Strength. Though this may 
be done indeed difcretionally, yet take Notice, that the 
Stock of all thefe Cakes, Gravies, or Glues, is the firth 
Thefe, however, may dill be enriched by Chervil, Beet, 
Cellerv, or any other Soup Herbs you think proper. 

A frnalt Quantity of this ftrong Soup piay agreeabry 
enough be put into ruch Sauce as you propefe, either for 
Mcft, Fifli, or Fowl. 

To make a Breakfaft Broth. 

Get the Chine of a Rump of Bcet\ a Neck and Knuckle 
of Veal, the Crag-End of a Neck of Mutton, and a Cou- 
ple of Chickens. Pound the Breafts of your Chickens in 
a Mortar, together with fome Crumbs of Bread, that have 
been foaked in^our Broth. When you have feafoned 
all your Ingredients to your Palate, ftrain them through a 
Sieve, and pour your Liquor upon Crutls of Biead, that 
have been laid fimmering in the lame Broth. 

To make White Broth. 

Parboil a Chicken, or Pullet ; and when you have 
taken the Fleih from the Bones, put it into a Stew-pan 
over a Chafing-Diih of Coals $ add to this as much boil- 
ed Cream, as you ihall think proper ; thicken this with 
Flour, Rice, and Eggs, and a fmall Quantity of Mar- 
row, in fome of the Broth your Fowl was boiled in ; then 
pour in about a Gill of either Sack or Mountain, and fea- 
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(on with Salt and Pepper to your Palate ; when it is thick- 
ened to your Satisfaction, ferveit up to Table* 

T$ make Barley Broth. 

Set three Quarts of Water upon the Fire, and put into 
jour Saucepan a Pound of French Barley ; when it has 
foiled for forne Time, throw in ' fome whole Spice, and 
what Quantity of RaHins and Currants you think proper. 
When it is boiled enough, put a Lump of Butter and a 
little Rofe- Water into it; then fweeten it to your Palate, 
and eat it. 

To make Mutton Broth. 

Take about fix Pounds of a Neck of Mutton, and cut 
ft into two Parts. Boil the Crag in a Gallon of Water * 
as the Scum arifes, take it. off; then put in what Quan- 
tity of fweet Herbs you think proper, as alio one Onion, 
and a large Cruft of Bread. When your Crag has boiled 
for about an Hour, put in the Remainder of your Meat, 
two or three Turnips*, fome Chives, and fome Parfley that 
has been chopped unall ; feafon it with Salt to your Pa* 
late. You may thicken it with either Bread, Oatmeal, 
Barley, or Rice, as your Inclination directs you* If you 
propofe to have Turnips for Sauce to your Meat, dont boil 
the whole inyourfBroth, becaufe it will make it too ftirong. 

To make Plumb Gruel. 

Take two large Spoonfuls cf Oatmeal, and put it in- 
to two Quarts of Water, with a Blade or two of Mace, 
and a fmall Quantity of Lemon-Peel ; ftir them all to- 
gether, and let thexn boil for about five or fix Minutes ; 
then take it off the Fire ; and having drained it, put it 
into your Saucepan again, and add to it half a Pound of 
Currants, well wafhed and picked ; when it has boiled a- 
bout ten Minutes, add to it a Glafs of White Wine, and 
fome grated Nutmeg; then fweeten it as you like it, and 
eat it. 

Some general RULES, tobt obfervedin the making of 

Soups or Broths. , 

« 

IN the firft Place be particularly careful that all your 
Pots, Saucepans and Covers be perfectly clean, and 
free from either Greafe or Sand. Take great Care, like- 
ly wife, 
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Pint of Sack, a fmall Quantity of Rofe or Orange* 
Flower Water, and a whole Score of Eggs, well beaten 
with but Half the Whites: When your Ingredients have 
been well beaten together, fill your Guts but half-full ; 
boil them for a fhort Time, and prick them as they boil, 
that the Skins may not burft. You may eat thefe either . 
cold or hot. 

T* rrrah Black Puddings. 

Firft, get a Peck of Gruts, and boil them for an Hour 
and an Half in Water ; then drain them, and throw them 
into a clean Earthen Pan, or clean Tub ; then kill your 
Hog, and take two Quarts of his Blood, which, mutt be 
kept constantly ftirring till it is cold ; then mingle it with 
your Gruts, to boiled as above mentioned, and ftir all 
your Ingredients well together. 

As to your Seafoning, take one large Spoonful of Salt, 
a Quarter of an Ounce of Cloves, and as much Mace and 
Nutmeg; dry it; beat it and mix it all well together; 
add to it a fmaU Quantity of Winter-Savoury, fweet Mar- 
joram) Thyme, and Pennyroyal, chopp'd as fine as pofli- 
ble, juft to give it a Flavour. The next Day, cut the 
Leaf of the Hog into Squares, like Dice ; then warn and 
(crape the Guts as clean as poflible ; and when you have 
tied up one End, begin to 611 them, till they are near three 
parts full ; but take care to mingle the Fat in due propor- 
tion with your other Ingredients. You may make your 
Puddings of what Length you think proper. When they 
are tied, prick them with a Fork, or a Pin, and throw 
them into a Kettle of hot Water; there let them boil gen- 
tly for about an Hour, in which time they will be enough | 
then take them out, and let them dry upon clean Straw. 

To make Black Puddings tnitb Goofe-Blood, after the 

Scotch Fajbion. 

When you have killed your Goofe, by chopping his 
Head off,, fave the Blood, and keep it conftantly ftirring 
till it is cold ; then put to it fuch a Quantity of Gruts, 
Salt, Spice, and fweet Herbs, together with fome Beef 
Suet, chopped fine, according to your Liking. When 
you have taken the Skin off" your Goofe's Neck, pull 
out the Windpipe and Fat; then fill the Skin, and tie it 
up at both Ends. Your Pudding thus prepared, make 

*Pye 






( III ) 

a Pye of jour Giblets, and lay your Pudding in the Mid- 
die. 

To make the left Sort of Saufages . . 

Take fix Pounds of the bed Pork, and clear it from 
all the Skin, Griftles, and Fat ; cut your Meat froe.ll in 
the firft place, and afterwards pound it fine in a Mor- 
tar i add to this Meat, when fb prepared, fix Pounds of 
Beef-Suet, freed from its Skin, and A red as (mail as 
poffible; then take a large Bundle of Sage, and pick off 
all the Leaves ; and when you have wafhed them well, 
fhred them like wife very fine. Your Ingredients thus far 
ready, fpread your Meat upon the DrefTer, and fhake 
about three large Spoonfuls of your Sage all over your 
Meat. When you have fo done* drew the Rhind of a 
whole Lemon, fhred fmall, over your Sage ; and add 
thereto about a large Spoonful of fweet Herbs, ftired as 
fine as the Sage ; over this, grate a Couple of Nutmegs, 
and over them drew one large Spoonful of Salt, and two 
Tea-Spoonfuls of Pepper ; throw your Suet over the 
whole, and mix all well together. Your Ingredients 
thus duly prepared, lay them down clofe in an Earthen 
Pot for Ufe, as Occafion offers. "Whatever Quantity 
you take out at Times for your immediate PurpoTe, add 
to it as much Egg as will make it roll fmooth. When 
you have made them about the. Size of a Saufage, fry 
them either in Dripping or Butter, which mufl be hot 
before you put them in, and afterwards keep them roll- 
ing about. When they are perfectly hot, and of a fine 
brown Colour, take them off, and ferve them up to Ta- 
ble. 

If you don't approve of pounding your Meat in a 
Mortar, let it only be chopped fine. 

You may make your very fine Saufages of Veal, ma* 
naged in the fame Manner, or Veal and Pork well win- ' 
gled rogether, 

To make Common Saufages. 

Chop three Pounds of the bed Pork, i? at and Lean to- 
gether, as fine as poffible * but firft take care tip ftrip it 
of its Skin and Griftles; feafon it with two Tea-ipoon* 
fujs of Salt, and one of Pepper ; to which add three 
Tea-fpoonfuls of Sage, (bred very fine, and mingle all 
well together. When your Guts are well cleaned, till 

F - them, 
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them, «r otherwife pot your Ingredients. When yon 
ufe them, roll them out into what Size you think proper, 
and fry them as above directed. 

You may make very agreeable Saufages like wife of 
Botf f if you chufe it. 

To make Bologna Saufages. 

To a Pound of Beef, and a Pound of Beef-fuet, add 
the fame Quantity of Veal, Pork, and middling Bacon, 
neither too fat nor too lean. Chop them all together as 
fine as pofllble ; then add to your Meat what Quantity 
you think proper of Sage and Sweet Herbs, Aired very 
lmall, after they have been well pick'd and waih'd ; 
feafon your Ingredients pretty high both with Salt and 
Pepper. Have ready prepared fome large Guts, and 
fill them : When you drefs them, let your Water boil 
firft ; and before ycu put them in, prick them with a 
Pin, that the Skins may not burft. Let them boil gently 
for about an Hour ; then take them off, and dry them 
upon clean Straw. 

Instructions /or Potting and Collaring o/Beef, Veal, 

Pig, Fife, Fowl, Wc. 

To pot either Fowls or Pigeons. 

W,H E N you have cut their Legs off, draw them, 
and wipe them well with a Cloth, but never 
wafh them ; feafon them with Salt and Pepper pretty 
high ; then put them down clofe in a Pot, with as mucn 
Butter as you think will cover them, when melted, and 
bak'cf Very tender ; then drain them perfectly dry from 
their Gravy, which is bed done by laying them on a 
Cloth ; then feafon them again, not only with Salt and 
Pepper,, bat witlffoch a Quantity of Mace and Cloves, 
beaten very fifje, ai yon fee convenient, and then pet 
them again as dofe a« you can ; clear the Butter from 
your Gravy when it is cold; and when you have melted 
ir, pour it over your Fowls. If you have not fumcient, 
you mutt Clarify more ; for your Butter muft be at leaft ' 
an Inch thick over your Birds. 

Moft People bone their Wild-Fowl ; but that particu- 
lar is entirely left to your own Option. 
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To pit Beef. 
When yon have cut your Meat fmall, let it afterward* 
he weli beaten in a Marble Mortar, with fome Butter 
melted for that Purpofe, and two or three Anchovies, till 
you find your Meat mellow, and agreeable to your Pa- 
late. Thus prepared, put it clofe down in Pots, and 
pour over them a fufnciejit Quantity of clarified Ifctter ' 
You may feafon your Ingredients with what Spice yom 
pleafe. 

To pot Vcnifon. 
Take what Quantity of Venifon you' think proper^ 
both the Fat and the Xiean together, ano* fpread it in & 
broad Pan ; then ftick little Lumps of Butter all over . 
ydur Meat ; and when you have tied fome brown Paper 
over your Pan, fend it to the Oven. When it is fuffi- " 
riently bafe'd, ta,ke your Meat out of the hot Liquor ; 
drain it well, arid then lay it in a Difh ; as foon as it is 
cold take the Skin all off, and then beat your Meat, the 
Fat and the Lean together, in a Marble Mortar. As to 
the Seafonirjg, ufe fucb a Quantity of Mace, Cloves, 
NutrJieg, Salt and l Pepper, as ismoft agreeable to, your 
Palate. When thf Bu tter in which your Me*t was bak'd 
is^eold, beat a finall (Quantity of it in, to moiften it ; 
tKen put it clofe clown fn a Pot, and pour clarified Butter 
over rt ' ' - 

Take Notice, you muftbeat your Ingredients till they 
cqme'tda'peTfe^t Pafte. •< 

•!T# phi Tongues' iritbt htft Manner. 
Boil a dried Tongue trll it is perfectly tender, and then 
peel it '; 2nd 'have a Gooife arid, a large Fowl, both ready 
botr"8, ; tb add to it * take *a Quarter of an Ounce of 
Mace, and, the- fame .Quantity- of Cloves, a large Nut- 
meg, and a Quarter, of an Ounce of black Pepper, all 
beat weti together ; add to this a Spoonful of Salt. With 
this' Soafonmg rub your Tongue, and the Infide of your 
Fowl, ir^ry well ; and afterwards put your Tongue into 
the Belly of your Fowl. In the next place, feafon your* 
. Goofe; $nd put your Fowl and Tongue into the Be! I j of 
1 it; by which Means the latter will appear as if it was :ie- 
: ver bon'd. Lay it, thus prepared, m a fan that will juft 
hold it ; and when you have covered it over with tru 
berVfreft Butter melted, fend it to the Oven, nnd then 
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let it ftand for about an Hour and an Half. When it is 
(ufficiently bak'd, take it out of your Pan, and drain it 
well from the Batter. Let it lie upon -a coarfe Cloth till ' 
it is perfe&ly cold ; and when your Butter is cold, takft 
the hard Fat from the Gravy, and let it melt before the 
Fire. When you have put your Meat into your Pan a- 
gain, pour your melted butter over it. If you have not 
Sutter fuhrcient for your Pg"rpofe, # you muft clarify more; 
for your Goofe mull be covered at lead an Inch thich. 

This wilt keep a great while, eat very agreeably, and 
appear bea&tiful to the Eye, when it is cut down crofr- 

Take Notice, Before the Butter is poured on, at your 
raft potting it, throw a little Spice over your Meat ; for 
otherwife it will not be furrkiently feafoned. 

To pot Beef /ike Venifon. 
Cut the lean Part of a Buttock of Beef into divers Pie- 
ces, of about a Pound Weight each* For the Seaibning. 
of fight fuch Pieces, take four Ounces of Saltpetre, an * 
equal Quantity of Peter-falt, ; a whole Pint of white Salt, 
and one Ounce of Sal Prunella. When your Salts have: 
been all beaten very fine, and you have , mingled them 
well together, rub your Beef well wkh them ; then let 
, your Meat lie for four Days, but turn it at leafl twice 
every Day ; then throw it into a Pan, and cover it with 
Pump* water, and a final 1 Quantity of its own Brine; 
then let it ftand there till your Meat is as feeder as a 
Chicken -, then drain all the Gravy from it, .and fpread 
it abroad, that you may takeaway all the Skin and Si- 
news you find amongft it. When you have, proceeded 
thus far, throw your Meat into a Marble Mortar ; and 
after you have pounded it veil, lay it in a broad Diih, 
and add to It three Quarters of an Ounce of Pepper, a 
little Salt, a Nutmeg beaten very fine, and about an 
Ounce of Cloves and Mace. Wotk this Seafoning well 
into your Meat ; and then add to it a fmall Quantity of 
the beft frefli Butter, clarified, in order to render it more 
snoift and palatable. W hen you have mixed your Ingre- . 
dients all well together, prefs them down into Pots, as 
clofe as poffible, and let them to the Mouth of the Oven 
that the. Meat may fettle the better ; then pour over it 
~' ri&ed&utter about two Inches thick. As foon as your 
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Butter is cold, cover your Pots with white Paper, and (et 
them by for Ufe, as Occafion offers. 

To pot Cheihire Cheefe. 

Put three Pounds of the belt Sort into a Mortar, and 
add to it about half a Pound of the beft frefti Butter you 
can procure; then pound them together; and as you 
are beating them, pour in gradually a Gill' of Sack, with 
about half an Ounce of Mace, beat as fine as Powder, 
in it. When your Ingredients are all well mingled togethcV f 
prefs them as clofe as you can into an earthen Pot ; tben, 
when you have poured over it a fufficient Quantity of 
clarified Butter, fet it by for Ufe in a cool Place. Che- 
fhire Cheefe, thus prepared, is preferable to any Cream 
Cheefe whatfoever. 

To collar Beef. 

Strip the Skin off a thin Piece of the Flank, and then 
beat your Meat well with a Rolling- pin. Have in Readi- 
nefs a Quart of Petre-falt, that has been diflblved in five 
Quarts of Pump- water, and ftrained, and throw your 
Meat into it : There let it lie for five or fix Days ; but 
take care to turn it every new and the a. When it is 
thus far prepared, take a Quarter of an Ounce of Cloves, 
a (mall Quantity of Mace, with a little Pepper, and a 
whole Nutmeg, all beaten well tpgether ; add to this a 
Handful of Thyme, that has been ftript of the Stalks. 
When you have taken your Meat out of the Brine, ftrew 
your Seafoning all over it ; over chat lay on the Skin that 
you had ftript off, and roil up your' Meat in it as clofe as 
poffible ; then tie it hard with coarfe Tape, and put it in 
a deep Pot ; and when you have added to it a Pint of 
Claret, fend it to the Oven, and let it be well bak'd* 
To collar a Pig, or a Breaft of Veal. 

Bone your Veal, or your Pig ; then with a (mall 
Quantity of Salt, Cloves, and Mace, that have been 
beaten fine, a Bunch of fweet Herbs, together with 
fome Par (ley, Pennyroyal, and Sage, fhred as fine as 
poffible, feafon the J n fide of your Meat ; then roll it up 
fn the fame Manner as you would Brawn ; bind it dole 
with narrow Tape, and then tie a Cloth about it ; and 
boil it in as much Vinegar as Water, till it is perfectly 
tender ; but before you put it in, and before the Watt 
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boils, throw Into your Watera frnall Quantity of Salt, 
Pepper , Cloves, and Mace, all whole. When you find 
it is enough, take your Collar out of the Liquor j and 
when both are quite cold, take the Cloth off with which 
you boiled your Collar, and pour the Liquor over it; 
when you have covered it clofe, fet it by for Ufe, as Oc- 
caiion offers. If your Pickle ihoujd happen, in any De- 
gree, to prove faulty, drain it fir ft: through a coaife 
Cloth; and after you have boiled and ikimmed it, pour it 
over your Collar again, but not till it is cold. 

Take Notice, you muft walh your Collar, and wipe it 
dry, as alfo your Pan, before you ftrain your Pickles and 
when you have boiled it, ftrain it again ; and when yon 
have poured ir, as above directed, upon your Collar, 
cover it up very clofe. 

Tq collar Salmon. 
Take a large Piece of Salmon, with the Tail ; cat 
the latter off, an<d when you have wafhed the other well, 
take a Cloth and wipe it very dry ; after that, wafh it 
all over with the Yolks of Eggs j put thereto what Quan- 
tity you think . proper of Oyftera only parboiled, the 
Tail ef a Lobfter or two, the Yolks of three or four 
jfcggs that have been Boiled hard, half a Dozen Ancho- 
vies, a Bunch of fweet Herbs (hat have been chopp'd 
Tmall, fome grated Bread, together with a little Salt, 
Pepper, Nutmeg, Mace, and Cloves, that have been 
beaten hxc : Let all thefe Ingredients be worked toge- 
ther with tie Yolks of Eggs, and lay it all over the 
flefliy Part ; then roll it up into a Collar, and bind ft 
pp with fome coarfe Tape j then let it be boiled in Wa- 
ter, and fome Vinegar, and throw into it a fmall Quan- 
tity of Salt. Take care that your Liquor is boiling-hot 
before you put in your Collar. ' When you find your 
Liquor boils, throw into it a Handful of fweet Herbs, a 
little fliced Ginger, and a Nutmeg, at the fame Time 
with your Collar. In about two Hours it will be e- 
sough ; then take it up, and put it into your Soufing- 
pan i and when the Pickle is cold, put it upon your 
Salmon, which mud fland in it till you make ufe of it. 
If you propofe \o pot your Salmon after it is boiled, you 
muft pour fowe clarified Butter over it j and take care 
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that the Butter you make ufe of for that purpofe be the 
beft you can purchafe. 

To pickle Pork. 

When you have boned your Pork, cut it into pieces of 
a proper Size for the Pan you propofe to lay it in ; rub 
each Piece well with Saltpetre, in the fir ft Place ; and 
aft.er that* with common Salt and Bay Salt mixed toge- v 
Tther, in equal Proportions When you have laid a pro- 
per Quantity of common Salt at the Bottom of your Pun, 
or Tub, cover each Piece of your Meat likewife with 
-the fame Salt. After you have laid one Piece upon an- 
other, as clofe as conveniently you can, fill up the hol- 
low Places on the Sides with Salt likewife. Wfeen you 
find the Salt that lay on the Top of your Meat begins to 
melt away, ftrew on more ; then fpread a coarfe Cloth 
-aver your Tub or Pan wherein your Meat is laid, and a 
Board over that ; and in order to keep that as clofe as 
poffible, lay any Thing that is weighty upon it. If your 
Meat be thus ordered, and thus kept clofe, it will be rea- 
dy for Ufe, and be perfectly pood the whole Year round. 

A Pickle for Pork that is propofed to be eaten in a Week 

or ten Day s 'Time. 

When you have boiled one Pound of Bay- fait, the fame 
Quantity of coarfe Sugar, and fix Ounces of Saltpetre, 
in two Gaih ;ns of Pump- water, as long as you think pro* 
per, take your Liquor off the Fire, and when it is cold, 
fkim it. You may cut your Pork into pieces of any fize 
you think proper ; but lay it as clofe as you can, and pour 
the Liquor over it. Lay a Board over your Pan, with a 
Weight upon it, that as Jitrie Air as p61fible may get to 
it ; and it will be fit for Ufe in a\Week or ten Days time. 
In cafe you find your Pickle begins to fpoil, let it be boil- 
ed over again, and lkimmed * and when it is cold, pour 
it over your Meat once more. 

To make Hams of Mutton, Beef Veal, or Poik. 
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To make Hams of Beef. 
UT the Leg of a fmall, but fat Ox, Hani Fafhio. 
then take an Ounce of Saltpetre, an Ounce of Bay* ^ 
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Salt, one Pound of common Salt, and the lame Quan- 
tity of the coarfeft Sugar, if your Meat is but about 
fourteen or fifteen Pounds Weight ; but if you pickle 
the whole Quarter, you muft add Seafoning in proporti- 
on. Rub your Meat with half the Ingredients above- 
mentioned ; take care to have it turned once a-Day at 
Jeaft, and well bailed with the Pickle for a Month atleaft 
focceflively When you take it out, roll it in Saw-duft 
©r Bran ; then hang it up in a Chimney-corner where 
Wood is daily burnt, in order to be fmok'd : There let 
it hang for a Month : After that, take it down, and difc 
pofe of it in any dry place x you think proper, fo it be not 
too hot, and keep it for ufe as Occafion offers. You may 
boil any large piece of it, if you think proper ; but the 
beft Way of dreffing it is to cut it into Rafhers, and broil 
if, as you would Bacon, with poacrTd Eggs. If you keep 
any part of it that has been boiled till it is cold, it cats 
agreeably enough, and will (hiver like Dutch Beef. 

The lame Pickle will ferve afterwards, if you think 
proper, for- a thick Brifcuit of Beef; but you muft let it 
lie for a Month in it, and rub it in the Pickle every pay. 
When you have boiled your Meat, thus prepared, till it 
is perfectly tender, let it hang up in a dry place ; and 
when cold, and cut in Slices, it makes a very agreeable 
Side : di!h for Supper. 

Take Notice, A Shoulder of Mutton, laid for a Week 
or ten Days in this Pickle, and afterwards Wood-fmoak'd 
for three or four Days, makes a very good Dim, when 
boiled with Cabbage. 

To make Hams of Mutton. 
Cut a Hind-quarter of Mutton Ham-fafhion ; then 
take one Pound of coarfe Sugar, one Pound of common 
Salt, and one Ounce only of Saltpetre. When thefeare 
ail well mixed, rub your Ham well with them ; then laf 
it, with the Skin downwards, in a Tray, and bade it 
for about fourteen Days fucceflively ; after that, roll it 
in the Saw-duft, and hang it up to dry in a Chimney- 
corner where Wood-firing is principally ufed, for the 
fame Number of bays ; then boil it, and let it hang in 
a dry place, to be cut off in Rafhers like Bacon as Occa- 
fion offers. 

Thia 



r. " 

This eats ddicioufly broiled, though but vegr tndiflfe*- 
entry in cafe it is boiled. 

7a make a Ham of a Leg of Pork. 

Cut a Hind Quarter of the beft Pork yo» can get 
Ham-Fafhion ; then take one Pound of coarfe Sugar, 
one Pound of common Salt, and one Ounce only of Salt* 
petre. When tbefe are all well mingled together, rub 
your Ham with them ; Let your Pork lie in this Pickle 
' for a Month at lead; but take care to turn it and bade 
it well ev ry Day ; then hang it up in a Chimney-Cor* 
ner, where it may be Wood-fmoak'd, but have no Heat, 
come to it, as we have before directed, in regard to 
Beef Hams, If you propofe to keep it for fome con- 
siderable Time, hang it up fix Weeks, or two Months 
in fome damp Place; by which Means it will become 
mouldy , for it will eat the finer and fhorter for it. You 
tnuft never lay it in Water till you intend to* boil it ; and 
then make ufe of a Copper, if you have one, and not a 
Pot. Let it lie four or five Hours in the Water before 
it boils ; and till it does, fltiirr your Copper every now 
and then If your Ham be but fmall, an Hour and an 
Half's boiling will be. furficient. If a large ope, let it 
boil two Hours at leaft. Take your Ham up about 
half an Hour before you propofe to ferve up your Din* 
ner When you have taken off the Skin, throw fome 
Rafpings that have been finely lifted ail over it; then 
take a Targe Salamander, if you have one, or other wife 
a Frre-fhovel that is red hot, and held over the Rafp- 
ings * and when your Dinner is ready, fift a few more of 
your Rafpings all over your Difh ; then lay your ham into) 
it, and with, your Finger make fuch Figures all round 
the Edge of the Di(h as your fancy itall direct ■ you* 
Take care that your Ham has Plenty of Water always t» 
boil in, and keep ikimming your Pot or Copper till your 1 
Water bolls ; and let it aot boil till your Haul has been* 
in it for four Hours at lead- 

Atter your Ham is boiled, your Pickle will be very fit 
far Tongues to be laid into .it for a Fortnight together* 
and to be hung up for a Fortnight afterwards in order to) 
fee Wood-faioaked, . 

One Reafoa why Torkjbin Hams are preferable to moil 
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to London, is, bccanfe their Sale is larger and clearer, * and 
gives their Meat a finer Flavour. 

To make Bacon. 

Take off all the Infide Fat of a Side of Pork, and lay 
it on a Drefler, or any lone Board, that the Blood may 
drain from it: Rub it welfon both Sides with the ben 
common Salt, and let it lie fo for a Week ; then take a 
Qucrterof a Pound of Saltpetre, a Pint of Bay-felt, a 
Quarter of a Peck of common Salt, and two Pounds of 
coarfe Sugar, all beaten fine together. Rub jour Pork well 
with the above-mentioned Ingredients, in a Pan that 
will retain the Pickle, and then lay it with the fltinny 
Side downwards. Let it be bailed with the Pickle every 
Day for a Fortnfght fucceffively. After that, hang it up 
in a Chimney-corner, in order to be Wood-fmoak'd, as 
you would Beef. Take care to hang it fo as no Heat 
can come to it, tho' in a dry Place. Take Notice, that 
neither your Bacon nor your Hams ihould ever touch the 
Wall, or any Thing el fe. 

• Before you put it into your Pickle, wipe off all the 
old Salt. Never keep either Hams or Bacon in a hot 
Kitchen ; for it makes them nifty. 

' ' 4. • 

Instructions fu regard to Pickling. 
• '' * • 

> ' To pickle Walnuts black. 

LA ¥ fuch Nuts as are at their full Groth, but not 
hard, in Sal t*ftd : Water for two Days, and then 
flii ft them into freih Water ; and there let them lie for 
two. Days longer ; and after you have fhifted once more* 
ind they have tain in that Sail Water three Days longer, 
then depofit them into a Pot, or Jar, in which ydu pro- 
{K>fe to pickle them* Ptit a large Onion (tuck with 
Cloves into your Jar, when it is half full. To a Horn 
dred of your Nuts you mull throw in half an Ounce of 
black Pepper, the fame Quantity of All-fpice, half a 
Dozen Bay-leaves, a Stick of Horfe-Raddi/h, a Quarter 
of van Qunce of Mace, and a Pint of Muftard feed| then 
£11 your Pot, and have foaie Vinegar ready boiled at 
Hand to pour over your Nuts. Cover them with a Plate 
and. let thbrn ftand till they are quite cold j then -tie 
them down with a Bladder, and a Piece of Leather ; and 
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in three Months, or lefs, they will be fit for Ufe. If you 
have any remaining the next Year, boil your Vinegar up 
a^ain, and take the Scum off as it rifes. As foon as it 
is cold, N pour it ovei your Nuts. You may add what 
frefli Vinegar to -t you think proper. 

To pickle Walnuts ivbite. 
Ger -if large Nuts as you can, fome fliort Time before 
the Sh'-ll begins to turn ; then pare them very thin, tiH 
•the \\ hire is vifible j and as you pare them, throw 
them, with a Handful of Salt, into Spring Water ; 
there let them lie for about fix Hours, and cover them 
with a thin Board, in order to keep them under the Wa- 
terall the Time. After that, fet your Stew-pan, with 
clean Spring-water in it, over a Charcoal Fire ; and 
having taken your Nuts from their firft Water, throw 
them into this : let them iimmer, but not boil, for five 
or fix Minutes $ then have ready prepared a Pan of 
Spring-water, that has had a Handtjul of whte Salt 
thrown into it. Take care to ftir it tttMhe Salt is all 
duTolved ; then take your Nuts out of your Stew-pan, 
*nd throw them into the cold Water, fo faltedas before- 
mentioned. When they have flood a Quarterof an 
Hour, cover them with a Board as before ; for if tbey 
are fuffered to rife ab'-ve the Water, they will turn black. 
After this, take them up, and lay them on one .Ciotb,, v ' 
and cover them with another, in order to dry *bfenr£ - 
then take, a fo ft Cloth, and wipe them very carefully? 
.then put them into your jar, or Bottle, with a Nutmeg 
iliced thin, and a few Blades of Mace. Let your Spice 
be duly mixed among ft vour Nuts, and then pour over 
them a fufheient ^Quantity of diflilled Vinegar. When 
your Bottle, or Jar, is full of Nuts, pour fome melted 
Mutton Fat over them, and thee tie a Bladder and a 
Piece of Leather over the Mouth 01 your Bottle, or Jar, 
that no Air may get to them. 

To pickle Walnuts green* \ 

Get the largeft and cleared Nuts you poffibly can; j 
.and when you have pared them very thin, throw ' therit i 
into a Pail or Tub of cold Spring-water, that has a 
Pound of Bay-Salt well ftirredand duTolved rn it. Let 
your Nuts lie in that Pickle about font and -tWeory 
Hours j then take them out, and put (hem tfakex^iMo a 
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a Glafs Bottle or Stone Jar ; and between each Layer of 
Walnuts have a Layer of Vine-Leates ; and then fill up 
your Veffel with cold Vinegar. When they have ftood 
all Night, pour that Vinegar from them the next Morn- 
ing into a Copper Skillet, and boil up in it a Pound of 
Bay fait ; then pour that hot Liquor over your Nuts, 
and let them ftand dofc tied up with a Woolen Cloth, 
for about a Week, without opening them. Afterwards 
pour off that Liquor, and with a Piece of Flannel rub 
your Nuts perfectly dry ; then throw them into your Jar 
or Glafs again, with Vine^leaves, as above directed ; 
and then pour to them a fufficient Quantity of boiled 
frefli Vinegar. Jnto each Gallon of your Vinegar that 
you put into your Veffel, put a Quarter of an Ounce of 
Mace, the fame Quantity of Cloves, fome whole black 
Pepper, and Ordingal Pepper, four large Races of Gin** 
ger, and a fliced Nutmeg. When you have poured 
your Vinegar boiling hot upon your Nuts, take a Wool* 
len Cloth and cover them ctofe* Let them ftand with- 
out opening for three or four Days fucceffivery ; then ob- 
ferve the fame Method three or tour Times. After they 
are thus managed, add to them a large Stick of Horfe- 
Radifh fliced, and a Pint of Muftard-feed j and then tie 
the Mouth of your VeiTel clofe with a Bbdder, and a 
Piece of Leather over that* They wiH be fit for eating 
in about a Fortnight. . Stick a large Onion full of Cloves 
fod lay it in the Middle of your Jar. If you propofe 
to keep them by you, you muft not boil your Vinegar * 
i>ut in that Cafe they muft lie fix Months before they are- 
it for life/ 

To pickle Gerfcins or Small Cucumbers. 
Put what Quantity of thefe Ger kins into a Stone Jar 
you thmk proper, and as much Spring Water as will 
cover them* To every Gallon of Water put as much 
Salt as will mnke it bear an Egg ; let it boil for a few 
Minutes over the Fire r then pour your hot Liquor over 
your Ger kins, and cover them with a Woolen Cloth* 
«j)d lay a Board or a Pewter Plate over the Cloth* 
When yon have tied them down clofe, let them ftand foe 
four and twenty Hours; after that,, take them out, and 
k$r them on one Cloth, and, another over them, in or- 
tier to dry theiq* When they are as dry as is requisite* 
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put them Into your Jar, that has firft been wiped with * 
clean Cloth ; then add to them a (mail Quantity of Dill 
and Fennel. To every three Quarts of vinegar put one 
Quart of Spring-water, till you find you have Liquor 
enough to cover your Gerkins ; you may add to yotrr 
Pickle a fmall Quantity of Bay-fah and common Salt, 
mixed together. To each Gallon of Pickle, put a Quar- 
ter of an Ounce of Cloves, the fame Quantity of Mace 
and whole Pepper, a large Race of diced Ginger, and a 
Nutmeg cut in Quarters. Let all thefe boil together m 
t Copper Pot, and then pour thetn^ over your Gerkins. 
Cover them clofe, and let them ftand two days ; then boil 
your Pickle a feeohd Time, and pour it over your Ger- 
kins, as you did before. Take tne fame Method a third 
Time. As foon as they are cold, cover them with a Blad- 
der firft, and a pierce of Leather over that. 

Take particular Notice, Your Gerkins muft always be 
kept clofe covered ; and when you want any for Ufe, 
take them out with a Spoon proper for that purpofe. 

Obferve, You muft put your Spice into your Jar with 
jour Gerkins, and boil nothing but your Vinegar, Water, 
and Salt, to pour over them* If Spice be boiled amongft 
any Pickle, it net only lofes its 6ne Flavour, but fpoils 
the Pickle. 

Tepickk Large Cucumbers in Stice*. 

Slice your large Cucumbers, before they are too ripe, 
into a Pewter Difli, about the Thkknefs of a Crown- 
piece. Slice two large Onions tbin to each Dozen of 
Cucumbers you make ufe of, till you have filled your 
Difh. Strew a Handful of common Salt between ^every 
Layer ; then cover them with another Pewter Dilh, and 
let them ftand four and twenty Hours; after that, drain; 
them well in a Cullender ;.then put them into a Stone- 
Jar, and pour in as much White Wine Vinegar to them 
. as will cover them. When they have flood thus covered 
for four or five Hours r pour the Vinegar from them in- 
to a Stew-pan, and boil it up with a little Salt firft 
thrown into it. When you have put, a ktrge Race «f 
;fiiced Ginger, and aa equal Quantity of whole Pepper 
and Mace, as much as you think proper, ta your €&U 
cumbers, pour your Vinegar that is boilmg-hot upob 
tbcm* Firft cover them cbfe, and when they are quite 

cold,, 
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cold, tie them down. In three or four Days Time 70m 
Cucumbers will be fit to eat. 

To pickle Afparagus. 
.. Cut off the white Ends from the larger! Afparagus yen 
Can purchafe at Market, and waih the green Ends firft 
in Spring-water, and then let them lie for three or four 
Days in another clean Water ; then hare ready by you 
a large Stew-pan full of Spring-water, with a Handful 
of Salt duTolved in it, and fet it upon the Fire* You 
muft put your Grafs in ioofe, and not tied up, and the 
fewer at a Time the better, left you ihould break the 
Heads ; but not before your Liquor boils. When the? 
are juft fcalded, take them out, and lay them on a Clotn 
to cool. 

As to your Pickle for them, put one Quart of Spring- 
water to a Gallon of Vinegar, and throw into them a 
Handful of Bay-falt. When they have boiled as long as 
you think fufficient, put your Afparagus into your Jar. 
To a Gallon of Pickle add a Quarter of an Ounce of 
Mace, the fame Quantity of whole Pepper, with two 
Nutmegs, and pour the Pickle hot over them. Let them 
be well covered with a Linen Cloth folded feveral Times, 
and let them (land for a Week: then boil your Pickle, 
and let them ftand for another Week. Boil the Pickle 
again, and pour it hot upon your Afparagus, as before 
directed. When they are perfectly cold, cover the Mouth 
of your Jar clofe with a Bladder nrft, and then a Leather 
over it. 

To pickle French Beans. 

Obferve the fame Method here as is before prefcribed 
for the pickling of your Gerkins. 

To- pickle Peaches. 

Take your Fruit when they are full grown, but feme 
ftort Time before they begin to ripen; take care that 
none of them are any ways bruifed j then take as much 
Spring-water as you imagine will cover them ; make it 
fo fait, with an equal Quantity of Bay and common Salt 
well mixed together, that it will bear an Egg ; then by 
( ypur Peaches into you/ Pickle, and cover them with a 
•rTtcacher, or thin Board, to keep, them under the Wa- 
ter* When they hare flood m this Pickle for about three 
Days* ta|ce*bem out, md wipe them very tenderly with 
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t fine fbft Cloth, and lay them down into your Jar, 
Glafs, or other Veflel proper for the Purpofe; then pour 
erer them as much White-wine Vinegar as will fill your 

iar or Gkfs, To each Gallon put a Pint of the beft 
luftard, three or four Heads of Gar lick, half an 
Ounce of Cloves, Mace, and Nutmeg, and a confider** 
able Quantity of Ginger fliced. When your Pickle is 
well mingled together, pour it over your Peaches. Clofe 
the Mouth of your Jar or Glafs with a Bladder 61 ft, and 
then a thin Leather tied fa ft. In about two Months they 
will be fit to eat. 

Take Notice, That white Plums, Nectarines, and 
Apricots, may N be pickled the fame Way; and that, as 
thefe ftrong Pickles will wafte in the Keeping, they mufi 
be fupplied from Time to Time with cold, Vinegar. 

To pickU Colliflowers* ? 

. Pull the flneft and largeft you can buy into fmall Pie-? 
ces 1 let the fmall Leaves which grow in the Flowers be 
picked clean from them ; then fet a Stew-pan with 
Soring Water in it upon the Fire ; and as foon as it boils, 
tnrow in your Flowers, together with a Handful of white 
Salt; but you muft not let them boil above a Minute* 
When yon have taken them out, lay them upon one cjofJi 
and cover them with another ; and let them lie till they 
are quite cold. Have in Readinefs fome wide moutb'4 
Bottles proper for your Purpofe, and put to your. Flow- 
ers three or four Blades of Mace, and a Nutmeg fliced, 
into each Bottle, which mull be filled up with diftilled 
Vinegar. Cover the Tops of your Bottles with Mutton 
Fat fcrft, then with a B. adder, and a Pisce of Leather 
over that. Don't open them till they have (toed at kail 
* Month or fix Weeks. 

Iii cafe you and your Pickle, when you j open your 
Bottles, to have a fweetifh Tafte, as fometimes it will 
have, you muft pour off the Liauoj they are in, and put 
in frefh Vinegar in its Stead. . As to your Spices, they 
will be as fit for Ufe as ever, and therefore require no 
additional Supprfy TWy will befit to eat la about a 
Fortaigjbt or dkree Wceka. 

Take Notice,. Yon innft thiow them 'o*t of boiling 
Water into that which is cold, and then dry thetfe 

U 
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To fitkh Bert-Root 

Boil jour Roots in Spring Water all they ere per* 
reft!/ tender ; then peel them with a Cloth, and lay 
them into a Pot, or Jar* To two Quarts of Water add 
three Quarts of Vinegar j and if that will not be fuffi- 
cient to cover jour Roots, jou muft add more liquor frt 
the fame Proportion. Put jour Vinegar, thus mixed 
with Water, into a Pan, and add to it as much Salt as 
jou think proper ; and then keep ftitring it till aH jour 
Salt is perfectly duToived ; then put jour Pickle upon 
jour Roots* and cover the Mouth of your Jar with a 
Bladder, and a Leather tied over that. 

Take Notice, Your Pickle muft not be boiled. 

To pitlU Onions* 

Take what Quantity, of Onions you think proper* 
that are fumcienriy dry, and not bigger than a com- 
mon Walnut ; hut moft chute fuch as are much fmalkr* 
Take nothing off from them but thek outward dry Coat; 
then boil them till thej are tender in one Water only ; 
then drain them through a Cullender, and let them lie 
there till thev are cold ; after that, ftup off their out- 
ward Skin till they look perfectly white, and then dry 
them whh a fine foft Linen-cloth. In -the next place 
put them into wide-mouth'd Bottles fit for the Perpote, 
and throw into each Bottle about half a Dozen Bay-* 
Leaves. If your Bottle holds a Quart of Onions, you 
muft put to them two large Races of Ginger fticed, and 
a Quarter of an ounce of Mace; then boil two Ounces 
of Bay Salt in one Quart of Vinegar, in Proportion, be 
the Quantity more orWs ; as the Skim rife* take it off, 
and then let your Liquor ftand tiH it is cold ; and then 
pour it into your Gtafles. Cover the Mouths of jour 
Bottles with a Bladder that has been dipped ia Vinegar* 
acd tie it down. 

Obferve, as jou find jour Pickle wafkes> jou muft fill 
up jour Bottles- with cold Vinegar, 

To pickle Mulhrooms <wbile* 
•- Cut and prime your < fmall Buttons at the Bottom ? 
wath them in two or three Waters wtth a Piece of Flan* 
**t. Have in Readkefs a Stew Pan on the Fire with 
fome Spring-wptcr that has had a JSandfoi of common 
Salt thrown into it * and as fo^£Ut boils, put in jour 

L "*" Button* 
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Buttons* When they have boiled about three or four 
Minutes, take them off the Fire, and throw them into 
a Cullender 5 from thence fpread them as quick as 70a 
can upon one Linen Cloth, and cover them with ano- 
ther. 

To make your Pickle for them, obferve the following 
Directions. 

Put a Gallon of the bed Vinegar into a cold Still, and 
keep the Top of it covered with a wet Cloth. To each 
Gallon put a Quarter of a Pound of Mace, a Quarter of 
an Ounce of Cloves, a Nutmeg cut into Quarters, and 
half a Pound of Bay- fait. When you find the Cloth 
with which you covered the Top of your Still begins to 
be dry, take it off, and put on another that is wet. 
Take care that the Fire in your Still be not too large, 
for fear you ihould burn the Bottom of it. You may 
draw it till you tafte the Acid, but no longer. Have in 
Readinefs feveral Wide mouthed Bottles ; and as you 
put in your MuOirooms, now and then mix a Blade or 
two of Mace, and fome Nutmeg diced amongft them ; 
then fill your Bottles with your Pickle. If you pour 
over them fome melted Mutton-fat, that has been well 
ftrained, it will keep them better than Oil itfelf would* 

To pickle Fennel. 
Throw a Handful of Salt into fome Spring Water, 
and fet it on the Fire. When it boils have your Fennel 
ready tied up in little Bunches, and juft give them a 
gentle Scald in your boiling Water ; then take them off, 
and lay them on a Cloth to dry. When they are cold, 
put them into proper Glafles, with only a little Nutmeg 
and" Mace ; and fill up your Bottles with cold Vinegar. 
Lay a Piece of green Fennel over the Mouth of each 
Bottle, and then a Bladder, and a Piece of Leather over 
that. 

$9 pickle Barberries. 

Take a Gallon, more or lefs, of- White- Wine Vine- 

far, and add to it the fame Quantity of Water. Put 
alf a Pound of Sixpenny Sugar, into each Quart of this 
Pickle, and the worftof your Barberries ; but put your 
beft into GlafTes. Let your bed Barberries be boiled in 
your Pickle ; and as foon as you find the Skim aiifea 
take it off clean. Let your Liquor boil till it is of a 

fine 



( i 3 8 ) 

fine Colour, and let it ftand till it is cold; then drain it 
through a Clotb, and wring it hard, in order to, get all 
the Colour out of your Barberries as you can. When 
it has flood long enough to cool and fettle, pour it clear 
into your GlaiFes amongft your bed Barberries. Boil a 
little Fennel in a little of the Pickle, and when cold, put 
a Piece of it upon the Top of each Glafs, and cover it 
clofe with a Bladder, and a Bit of Leather over that. 

To every half Pound of Sugar you ufe, you muft put 
a Quarter of a Pound of white Salt 

Take Notice, Red Currants may be pickled the fame 
Way, and will eat very agreeably. 

To pickle Oy&crs. 

Take any Quantity you think proper of the beft Oy- 
fters you can get, and fave the Liquor in fome proper 
Pan when you open them. Put them all but the black 
Verge, which muft be cut off, into their own Liquor, 
and boil them in a proper Kettle, with their Liquor, for 
about half an Hour, over a gentle Fire ; and as you find 
the Scum arifes, take it off clean. As foon as you think 
they are enough, take them out; and when you have 
drained the Liquor through a fine Cloth, put your Oy- 
fters into it again : After that, take about one Pint of 
the hot Liquor, and put half on Ounpe of Cloves, and 
three Quarters of an Ounce of Mace, into it. Give it a 
Boil, and pour it over your Oyfters, ftirring at the 
fame Time the Spices well amongft them : Add thereto 
one Spoonful of Salt, a Quarter af an Ounce of whole 
Pepper, and three Quarters of a Pint of the Beft White- 
Wine Vinegar. Let them ftand afterwards till they are 
cold ; then put your Oyfters up into a Barrel, which 
muft be filled with the Liquor, and let them ftand for a 
Time to fettle. They will foon be fit to eat ; but if you 
have a Mind to* keep them, you may put them into 
Stone Jars. Take Notice, Before you cover the Mouths 
of your Jars with a Bladder and Leather, your Oyfters and 
Ingredients muft be quite cold. 

Obferve. Cockles and Muflels may be pickled much 
after the fame Manner ; with this fraall Difference, how- 
ever, as the former are fmall, you muft have at leaft two 
Quarts to this Spice; neither have you Occafion to pick 
any thing off them. You muft have two Quarts like- 

wife 
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wile to the latter; but you rouft take great Care, in tie 
firft place, to pick out the Crab, that fometimes is- found 
under the Tongue, and the little Fuz which grows at the 
Root of it. 

Your Maffels, as well as Cockles, mull: be waflied in 
divers Waters, in order to clear them from the Grit } then 
put them into a Stew-pan by themfelves; let them be co- 
vered up clofe; and when they are open, pick them out 
of their Shells, and drain their Liquor. 

To fickle Artichoak Bottoms. 

When you have boiled your Artichoaks fo long as that 
you can pull the Leaves off with Eafe, take the Choaks 
off, and cut them from the Stalks ; but take care that 
your Knife does not touch the Top. Let them be thrown 
-into Salt and Water, and let them be there for about air • 
Hour: then take them out, and let them drain upon a 
Cloth ; when dry, put them into wide-moutVd GlafTes ; 
but take care to put between them a little Qiced nutmeg, 
and a fmall Quantity of Mace ; then fill your GlafTes up, 
either with diitilled Vinegar, or Sugar-Vinegar and Spring- 
Water. Let them be covered over with tried Mutton- 
Fat, and tie them down with a Bladder, and a Piece. of 
Leather over it* 

To fickle Samphire. 

Lay what Quantity you think proper of fuch Samphire 
as is green, in a clean Fan, and (after you have thrown 
two or three Handfuls of Salt over it) cover it with Spring- 
Water. When it has lain four and twenty Hours, put it 
into a Braft Saucepan, that has been well cleaned ; and 
when you have thrown into it one Handful only of Salt, 
cover it with the bed Vinegar, Cover your Saucepau 
clofe, and fet it over a gentle Fire ; let it ftand no longer 
than it isjuft crifp and green; for it would be perfectly 
fpoiled, fhould it ftand till it is foft. As loon as you have 
taken it of! the Fire,' pour it into your Pickling-pot, and 
take care to cover it clofe When it is cold, cover the 
Mouth of your Pot with a Bladdei, and a'Piece of Lea- 
ther over that ; and when you have tied it fall, iet it by 
for Ufe as occafion offers. 

Take Notice, Your Samphire will keep all the Year 
round, if you throw it into a very ftrong Brine of Salt 

and 
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mod Water j and throw it fome rtiort Time before you 
ofe it, into a proper Quantity of the bed Vinegar. 

To pickle Elder Roots. 
Take tbe krgeft and youngeft Elder-Roots, you can 
get, about the Middle of May y which is the Time for their 
putting out. The middle Stalks are tbe beft, and the mod 
tender. Peel off tbe Skin that covers them ; and when 
too have fteeped them for about four and twenty Hours 
10 a very firong Brine of Salt and Water, dry them 
Piece by Piece, in a clean Cloth. Have your Pickle 
in Readme fa, which muft be made of half Beer, and half 
White- Wine Vinegar. To each Quart, let the Quantity 
DC what it will, put an Ounce of Pepper, either white or 
red, as you think moft proper, with fomc few Corns of 

Zamaua Pepper ; and add thereto a fmall Quantity of 
(ace, and an Ounce of Diced Ginger. When you have 
boiled your Spice in your Pickle, pour it directly up- 
on your Shoots $ and when you have Hopped them up 
clofe, which moft be done that very Inftant, fet your Jar 
for two Hours before the Fire, keeping it frequently turn- 
ed. This is as good a Wav for making Pickles green as 
any can be prefcribed ; but if you don't approve of it, in- 
fiead thereof, you may boil your Pickle feveral Times, and 
pour it hot upon your Shoots, which will anfwer the fame 
End. 

Take Notice, in cafe your Pickle be made of the Sugar- 
Vinegar, one Half muft be Spring-Water. 

To pickle Red Cabbage. 

When you have Diced your Cabbage very thin, put as 
much Salt and Vinegar to it as you think requilite, and an 
Ounce of All-f pice, cold. Cover it clofe, and keep it for 
Ufe as Occafion offers. Though fome People are fond of 
this Cabbage, yet for the Generality, it h kept for no o- 
ther Purpofe than the garnifhing of Difties. 

Gem e rax. Rules to be obferved in regmd to all Kinds of 

Pickles. 

FOR all Sorts that require a hot Pickle to them, \ 
make ufe of Stone- Jars, or Glafs-Bottles, with 
wide Mouths. It is true, they are fomewhat dearer than 
' earthen 

j 
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earthen Ve/Tels ; buj then tke firft Charge is the bed ; for 
they will not only laft much longer, but will keep your 
Pickles much better ; fince Vinegar and Salt will foon pe- 
netrate through the latter, when they will no Ways affe& 
the former, 

JVT B. You ihould always tie a fmall wooden Spoon* 
with Holes in it, to each of jour Jars ; for you will fpoil 
them, if you take them out with your Fingers 

In s t r u ct ions for making various Kinds of Cakes, Gin- 
gerbread, Bifcuits, Mackaroons, Wigs, and Buns. 

To make a rith Cake, and bow to Ice // when made. 

WORK fix Pounds of the beft frelh JntteMotf 
Cream with your Hands, in the firft place ; then 
pat in the following 'Ingredients, viz. four, Pounds of 
well dried and lifted Flour, and feven Pounds of Currants, 
both wafli'd and rubb'd ; two Pounds of blanch'd Almonds, 
beaten fine with Orange-Flower Water and Sack} add to 
this four Pounds, of Eggs, with pnly one Half of the 
Whites, three; Pounds of doubJe-refin'd Sugar* that has 
been well beater) and fifted ; as atfo a fmall Quantity of 
Mace,.. Cloves, and Cinnamon, in equal Proportions; a? ; . 
bout a, Quarter of a Pound of each will be fuffictait? three 
large Nutmegs beaten as fine as poflible, a finalit Quantity 
of Ginger, half a Pint of the beft French Brandy, and the 
fame Quantity of Sack, As to your Sweetmeats, you 
may put in more or lefs, as you think proper; but they 
muft be Orange, Lemon, and Citron, and tbefe in equal 
Proportions. 

In the Operation, obferve the following, Method: 
When you have worked your Butter to a Cream, as is a* 
bove directed, then throw in your Sugar, and mix it 
well together ; take care that your Eggs be well beaten, 
and ftrain it through a Sieve. When you have worked 
in your Almonds, put in your Eggs, and beat them all 
together till they are thick, and look white; then put in 
your Brandy Sack, and Spices. Shake your Flour in 
gradually $ and when your Oven is duly prepared, put 
in your Currants and Sweetmeats as you put it in your 
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Hoop. Tour Oven muft be a quick one, and your Cake 
muft Hand in it for four Hours at leaft. 

Take Notice, That all the Trnae you are mixing of it, 
you muft keep beating it with your Hands; ana your 
Currants muft be fet for fome Time before the Fire, in 
order to their being put warm into your Cake. Such a 
rich Cake as this will bake better in two Hoops than one. 

In order to ice it, take the Whites of four and twenty 
Eggs, and one Pound of double-refined Sugar, well beaten 
and lifted fine: then let both be mingled well together in 
a deep Earthen Pan, whifked for two or three Hours fuc- 
ceffivdy, t|U it is thick and looks white ; then, with a 
Bunch of Feathers, fpread your Ingredients all over the 
Top mad Sides of your Cake. Set it before a good clear 
Fire, but at a proper Ditiance, and keep conftantiy turn* 
ing it, for fear its Colour ihoukJ be changed. A cool 
Oven, however is beftfor this Purpofe, audit will harden 
there in about an Hour's Time. When your feeing is 
made, you may perfume with whatever you think proper* 

T» make a rich Seed-Cake. 

Take, in the firft place, four Pounds of the fineft Flour, 
atfd three Pounds of double-refined Sugar, that has been 
wed beaten and fifted ; when you have mixed them well 
together* let them dry by the Fire, till your other Mate- 
rials'areduly prepared In the next place take four Pounds 
of the heft frefh Butter, and beat it till it is as (oft as 
Cream j then beat three Dozen of Eggs, but put near one 
half of the Whites away; your Eggs muft be (trained off 
from the Threds, and beaten up with your Butter, till it ' 
appears like Burter. Add to this five or fix Spoonfuls of 
Orange-Flower, or Rofe- Water, and beat it over again ; 
then take your Flour and Sugar, together with fix Ounces 
of Carra way-feeds, which muft be ftrewed in gradually, 
and beaten up for two Hours without Intermiulon ; you 
may perfume it as you p!eafe,< either with the Tincture of . 
Artibergrekfe or Cinnamon. • When* you have buttered ' 
your Hoop, you muft put it into a moderate Oven, and 
let it ftand for three Hours or better. ' '' ] l ■ 

: hk the beating of your Batter, you muft obferve this 
general Rule, <viz It muft be done with a cool Hand, and 
always one Way, in a deep Difh. 
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To make alefs expenfive Seed-Cakc. 
Take one Ppund of Butter, and beat it one Way only, 
with jour Hand, in a deep Earthen Pan, till it is like a 
fine thick Cream ; then have in Readinefs about a Dozen 
Eggs; put Half the Whites away$ let thefe be well 
beaten, and beaten up iikewife with the Butter, a Pound 
of Flour, a Pound of Sugar, and what Quantity of Car- 
raway-Seeds you think proper. Let all thefe be beaten, 
either with your Hand, or a large Wooden-fpoon, for an ' 
Hour together; better your Pan before you put in your 
Ingredients, and then put it into a quick Oven, and there 
Jet it ftand for about an Hour, and it will be fufficiently 
bakU 

If you think proper, for a Change, you may throw into 
your Ingredients a Pound of Currants, that have been . 
well wafli'd and picked. 

Another Way. 

Put a Pound and an Half of Butter, and a Pint of New 
Milk, into a Saucepan, and fet them over the Fire. 
Have in Readinefs half a Peck of Flour, that has had * 
Pound of Sugar and half an Ounce of AU-fpice, beaten 
very fine, well mingled with it. When the Butter is per- ' 
fe&ly melted, pour the Milk and Butter into the Mid- 
dle of your Flour, and at the fame time add half a Pmt 
of good Ale-Yeaft; and then work all your Ingredients 
up like a Pafte. Some fhort Time before you fend it to 
th« Oven, fet it before the Fire, that it may rife. When ' 
you have put what Currants, or Carraway-feeds, into it 
you think proper, let your Cake be bak'd in a quick Oven. " 
This Quantity will be fufficient for two Cakes. They, 
will require about an Hour and an HalPs baking, or fome- 
thing better. 

TV make a Butter-Cake. 

Take a Diih of the beft freih Butter, and beat it with 
your Hands like Cream ; ' two Pounds of Loaf-Sugar beat 
very fine, three Pounds of Flour that has been well 
dried % mix thefe well with your Butter ; take two Dozen 
of Eggs; leaving^ut half the Whites ; and let them all be 
well beaten together for an Hour. Put in, before it goes 
to the Oven, a Nutmeg that has been beaten fine, a Quar- 
ter of an Ounce of Mace, what Quantity of Cawants or 
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Seeds you think proper* and a fmall GJafs either of Bran- 
dy or Sack. 

To make a fine Saffron or Seed-Cake. 
Take a Quarter of a Peck of Flour, a Pound and an 
Half of the belt frefh Butter, fix Eggs that hare been well 
beaten* three Ounces of Carra way-feeds, one Quarter of 
aa Ounce of Cloves and Mace beat fine together ; add 
to this one Pennyworth only of beaten Cinnamon, a Pen* 
nyworth of Rofe- water, a Pennyworth of Saffron, one 
Pound of Sugar, a Quart of Milk, and a Pint and a Half 
of Yeaft i let all thefe Ingredients be lightly mingled to* 
gether with your Hands in the following Manner : Firft 
boil your Milk and Butter ; then fkim off the Butter, and 
mix that and fome fmall Part of the Milk with your Flour. 
Let your Yeaft be (Urred into the Remainder, and, when 
(trained, let it be mingled with your Flour ; then put in 
your Seeds and Spices, your Rofe-water, and Tincture of 
Saffron j and add to them your Sugar and Eggs. Let all 
be beaten up with your Hand lightly together, and then 
" (et it either in a Hoop or a Pan, well buttered, in a quick 
Oven. It will require an Hour and a Half at leaft to bake 
it^welL 

To make Gingerbread-Cakes. 
Take one Pound of Butter, and one Pound of Sugar, 
and rub them well into three Pounds of Flour; add there- 
to two Ounces of beaten Ginger, and a large Nutmeg chat 
has been grated. To thefe Ingredients put one Pound 
of Tjeakle, and one Quarter of a Pint of Cream, made 
warm together ; and when your bread v ftifF, roll it out, 
and make it up into thin Cakes, or fmall Nuts, as you 
like them bed. They mud be bak'd on Tin Plates, and 
in a flack Oven. 

To make Cakes in the Portuguese Manner. 
Take a Pound of double-refined Sugar, well beaten 
and fifted fine, and mingle it with a Pound of fine Flour* 
then rub into it a Pound of the beft frefh Butter you can 
get, till it is as thick as grated white Bread; then add 
thereto ten Eggs, well woiked up with a Whilk, two 
Spoonfuls of Rofe- Water, and the fame Quantity of 
Sack ; after this, throw into it eight Ounces of Currants 
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well wafli'd and pick'd, and lit all be well mingled to- 
gether. Put your Ingredients, thus trferiared into little 
Tin Pans, well buttered; but take care that they are not 
snore than one half full, and then fend them to the Oven. 
Thefe Cakes, in cafe you put no Currants in them, will 
keep good for fix Months together $ and then, inftead of 
Flour, make ufe of a Pound of Almonds blanch'd and beat. 
up with Rofe-water, as above dire&ed : And thefe are 
looked upon to be the better Sort of the two. 
. To make a very good Cake. 
Take one Pound of Sugar, half an Ounce of Mace, and 
the fame Quantity of Nutmeg, both beaten fine, and mix 
them well in five Pounds of Flour that has been well dry- 
ed ; then take two Dozen of Eggs, and leave out only 
one fourth Part of the Whites ; when you have beat them 
welly put them together with a Pint of Ale-Yeaft, into 
your Flour:; in the next place, take two Pounds and an 
Half of the beft frefh Butter you can get, and three Half- • 
Pints of Cream; fef your Cream and Butter over the Fire, 
trll the Butter is alf diffolved ; then let it (land till it is 
only about Blood-warm, before you put it into your 
Flour i .when you have letitiland' about an Hour /before 
the Fire, in order' to make rtiife, putintbit feven Pounds 
of Currents, that have been well foafced in half a Pint of 
Brandy, ^d'.threeJQuaiteis'ofa, Pound of . candied Peels, 
^eitd it to the Oven, and there: let it (haul for about an 
Hourane an Half. If you put into your Flour two Pounds 
" of Raifins well chopped, and a. Quartern of Sack, it will 
be a great Improvement to your Cake. When you put 
the Ratlins and Currants. into ^our Flour, you muft bake 

itJnlxtHoofu < ';> . ...:•! '.--•> * •» 

r ; o i r * -i .To maktG ingi t k re a kL ; '* ; • • '» • » 
: Take two Quaees of Gingery a Quarter of an Ounce 
each of ' Nutmegs, Cloves, and Mace, all beaten very 
fine* and v mix them with three Quarts of fine Flour; 
add thereto three Quarters of a Pouad of doubie-refin'd 
Sugary and. two Pounds of Treacle; iet them ayes' the' 
Fin& hsiti don't let i them: JboiL y> mix into the Treacle three 
Quarter*; o4{ a'Poundof .melted Butter, and j&niej Lemon 
and Orange Peel candied sad ihred final! . . -jWnen all your 
Ingredients sttute.bcfea weHoiiixed together, let them in a 
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quick Oven,, tiki let thfem fund fqt an How onry, and* 
your bread will be rurlciently.bak'aV 

?i fauifrr little fine Cakes. 
Take one Pound of the beft frefli Butter, and beat it 
to a Cream ; add to it five Quartern* of Flour, one Pound 
of double-refined Sugar beat very fine, naif a Dozen Eggi, 
leaving out one Third of the Whites, and one Pound of 
Currants* that have been wok wa(h'd and pickM : When 
you have beaten your Eggs very fiae\ mix them* and your 
Flour and Sugar by Degrees into the Batter ; and beat the 
Whole well with your Hands. . When your Materials are 
thus duly prepared, you may either bake them whole, or 
cat them into as many fmall Cakes as you think proper. 
> - 7% make Common Bifcuits. 
. Take a Pound of Flour* and a Pound of doubla-refined » 
Sugar vueil powdered; then -beat up half a Do&en Eggs, 
with about one Spoonful of. Rofc-water, and another of 
Sack. To youriFJour and Sugar add one Ounce of Co* 
riander Seeds, and then mix them by Degree* into your 
Eggs. You may Ihape them either in Tin Moulds or 
thin white Paper* into what Forms your Fancy dire&s 
you. -Rub them- over with the: White of an Egg w*JJ. 
beaten* and duft tbem with trine Sugar-. > . . ; T 

Set them in an! Oven that os but /moderately heated; • 
and when they; rife and cbme to^-^4.Cohwjr, take them 
out; then dry them in a Stove, in cafe you have ;bne; 
but if not* fend, them to the Overr again, and there Jet 
them ftand all Night. When fumciendy dried,' they are 
fit. to eataa Ocoanon offers* ; ' 
l . A •..:..: i, v t 5& Mv/trDrap Bifeuitsw - .- * 9r.:-\'.i 
Take twelve Ounces of fine Flour well dcied^ aoriV*;- 
whole Pound of doi&faieneudl&ga* l&at very fine; and 
vdmuyburtort wel};>eat9ft- abort eigre&ot ^l^n^ggty put 
inja then your Sugar and .>F4owr by Degrees, and let ail-' 
be well beaten together Without Intermilhon -Your. Oven 
rmifl; be about 'the fame Degree of Hiat- a* is cuftemarf 
for baking of common, Rolfs : ^ When yodt ingredients are 
ready!; droptyonri Bifeiiks^ oji <fome. Sheet* 'w£> } 7Rmi that'* 
have been Well * floured^ hudinaau vour Drojfct of ^tfhap 
Siueybu think' proper;: indUbea fooxhaa. hi tlge Oven* 
You; rouft watch' i h^nv to *xbfervw uebebthey rife ; ami : 
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as foon as you perceive they begin -to- colour, take 
tbem out, and put in others ; and in cafe y op find the firft 
«re fufficiently bak'd, put them likewife in again! :< When 
they are enough, you'll find they will have a while Ice up- 
on them* It is common to put in a few Carta way- feeds 
into thefe Drop-Bifcuits ; but that is left e&tifely to your 
own Option. When your whole Quantity is thoroughly 
bak'd, fet them into the Oven again to dfyy and take care 
to keep them always in a dry Place* 

To make French Bi feu its. 
Take three new-laid Eggs, and weigh them in a -Pair 
of Scales, and the fame Weight of as much dried Flour $ 
add thereto the fame Weight of Loaf-Sugar finely pow* 
dered. In the next place let* the* White? of youfc Eggs? 
be well beaten up with a Whtfk, till they are of a fine 
£roih ; then throw into- it half an Ounce of candied - Le- 
mon-Peel Hired as fmall as pofllble, and beat it well : In 
tjie next place, put your Flour and. .Sugar in gradually, 
and then the Yolks,. and temper them all well with a 
Spoon i then fpread your Biicuits on thin white* Paper; 
and cut them wjth your Spoon into what Forma y.ojti 
pleafe ; and then duft them with powdered Sugar. Set 
tliem in arrOven thaf ip but moderately hot, which will 
gye them a fine Colour on thelTop. ; When they arei 
bak'd enough, <c«t them dtiF from the Paper with a. Pen -j 
kjiife, and lay them up in dry. Boxes, to be ready for Ufe 
as Occafion offers. 

; T9 make Mackaroonsi 

' When you luivje fcalded and blancbed aPdiindsof Al* 
rponds, throw them into; foms cold Wittif * after they* 
have lain there for fome Time, take them jQut^nddryt 
them in a Clothe/then' poulitt. tfeuxin a Mortar : 'Fake 
care to raoi/fcen them now and then,, either With a fmall 
Quantity of .Orange-Flower Water, or the .White of an 
Egg ; for otherwrfe they .will be apt to turn to an Oil?: 
*then take a Pound ofi^afrSpgar yp\\ powdered^.^rea 
or r fow Whiter of /Eggft! arid; a Uttfce 'Mu&^aik'WelLbea^n 
togpther^ and CHt tfcen) r^upd wJth a Spooii>i^on Wafer- 
Paper. , You; mjift/Jxike ttai^fctoT^ti Blatcsln a gcntJ 

Ovefl. [ •• . „.rv .'/• v- \j\>* - • .: 

' ; .To m&kt Shrew fcury Cakes; ; .. .. ., 

Take a Pound of Sugar that- has been finely fearchea 
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and mix two Pounds of fine Flour with it ; then fake on* 
Quarter of a Pound in order to roll them in. fn the next 
place, take four Eggs, four Spoonfuls of Cream, and two 
only of Rofe- water; beat them all well together, and mix 
them with the Flour till they come to a rafte ; then roll 
them into thin Cakes, and bake them in a quick Oven. 

To make good Wigs. 

Rub into a Peck of the fined Flour three Quarters of a 
Pound of the bed frelh Butter you can get, till it is like 
grated Bread ; add to this half a Pound of Sugar, or ra- 
fter more, if you think proper, half a Race of Ginger 
grated, half a Nutmeg, three Eggs, and the Yolks and 1 * 
Whites all beat together ; and put to them half a Pint of 
thick Ale-Yeaft, and three or four Spoonfuls of Sack; 
then make a Hole in your Flouf , and pour in your Eggs 
and your Yea ft, and as much blood-warm Milk as will 
make it into a light Pafte. Let it ftand half an Hour be- 
fore the Fire, in order to make it rife ; then make it into 
as many Wigs as you think proper. Before you fend them 
to the Oven, waft them over with Egg. They will be 
Efficiently bak'd in half an Hour, if your Oven be quick. 

To makt Buns. 

Knead two Pounds of the fined Flour, a Pint of the 
beft Alc-Yeaft, with a little Sack in it, and three 
that have been well beaten together with fame warm Mil 
a fmail Quantity of Nutmeg, and a little Salt ; fet it be- 
fore the Fire till it rifes very light ; then knead in a Pound 
of the beft frelh Butter you can get, and a Pound of rough 
Carraway~Comfits. Cut them into what Forms you pleafe 
upon Papers that have been well floured, and bake them 
in a quick Oven. 

To mekeafmall Plumb Cake. 

Dry two Pounds of Flour, either in an Oven, or before 
a large Fire, and thereto put half a 'Pound of double- 
refined Sugar well powdered, the Yolks of four Eggs, 
and two Whites only, half a Pound of the beft freih cut- 
ter, that has been waftied with Rofe- Watery fix Spoon- 
fuls of warm Cream, a Pound and an half of Currants 
that have been web pick'd, and well rubb'd with a dean 
Cloth, but never waih'd : When all your Ingredients have 
been well mingled together, make them up into little 
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Cakes ; bake them in an Oven that is but moderately hot, 
and let thetn (land about half an Hour; in which Time 
they will be coloured on both Sides; then take away the 
Lid of -the Oven, and let them (land to foak. 

N. B. Your Butter muft be well rubb'd into your Flour, 
in the firjl place * then your Eegs and Cream ; and your 
Currants muft be thrown in Wft. 

In st r u ct i o n s /or making Cheefecakes, Creams, Jellies, 

Syllabubs, lie. 

To make Cheefecakes after tie beft Manner. 

FIRST warm a Pint of Cream, and then add to it 
five Quarts of Milk that is warm from the Cow ; 
and when you have put a fufEcieht Quantity of Runnet to 
it, (lir it about till it comes to a Curd , then put your 
Curd into a Cloth, or Linen Bag, and let the Whey be 
very well drained from it; but take care not to fqueeze 
it hard : When it is fufficiently dry, throw it into a Mor- 
tar, and beat it till it is as fine as Butter. To your Curd, 
thus prepared, add half a Poundof fweet A lmonds blanch'd, 
and the fame Quantity of Mackaroons, both beaten toge- 
ther as fine as Powder. If you have none of the lad near 
at hand, make ufe of Naples Bifcuits in their Head j then 
add to your Ingredients the Yolks of nine Eggs that have 
been well beaten, a whole Nutmeg that has been well 
grated, a Couple of perfum'd Plumbs, that have been dif- j 
folved either in Orange-Flower or Rote -Water, and half 
a Pound of double-refined Sugar. When you ha vermin-' j 
gled all thefe well together, melt a Pound and a Quarter 
of the beft freih BuUer, and ftir it well into it. IF you j 
think proper* you may have half a Pound of Currants 
plump'd, which you may let Hand to cool, till you make 
v ufe of it. 

As to your PuflF-Pafte for your Cheefecakes, it muft be 
made in the Manner following. 

Wet a Pound of fine Flour with cold Water, and then 
■oil it out ; put in gradually at lead two Pounds of the beft 
freih Butter, arid wake a • fmall Quantity of Flour upor 
each Coat as you roll it. Make it juft as you ufe it. 

N. B. Some will leave out both the Currants and t 
perfumed Plumbs. 
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When no Currants are ufed they are called Aluiond- 
Cheefecakes : When coloured with Tincture of Saffron, 
and made with Mackaroons and without Currants, we 
call them Saffron Cheefecakes. When Currants are ad- 
ded, they are called fine Cheefecakes; and when with 
Mackaroons, and not coloured with Saffron, we diftirtguifb 
them by the Name of Mackaroon- Cheefecakes. 

To make Lemon Cheefecakes. 

^ — — - 

Boil the Peel of two large Lemons very tender ; then 
throw them into a Mortar, and pound them well with 
near Half a Pound of double- re fined Sugar ; then take 
the Yolks of Half a Dofceh Eggs, and Haifa Pound of 
the beft frefh Butter yon can get. Pound all thefe Mate- 
rials till they are well mingled together, have a Puff- 
pa ft e in your Patty-pans ready for Tjfe ; and when yoo 
have filled them half full, fend them to the Oven. 

N. B* Orange Cheefecakes are made the fame Way, 
with this fmall Difference only, that your Peels tnuft be 
boiled in fevcral Waters; for otherwise your Cheefecakes 
will be bitter. 

Another Way. 

Grate ofF the Peel from two large. Leihonv and ftjueeze 
alt the Juice outof one of them;. then add half* Potfffd 
flf do irt>le-re fined Sugar to it ; the Yolks- of a Dozen Ugg-S 
ftnd two Thirds only of the Whites well beaten : after 
this, melt half a Pound of the beft frefti Butter in a finall 
Quantity of Cream ; mix all well together, -and keep ftir- 
ring it over the Fire, till 'tis of a' moderate Confidence j 
'then remove it, arid let it fland fifl 'thcdki. Have your 
Patty-pans in readinefs, covered with a' thin Paftt?, and 
fill them only fomtew Hat rn6r¥ than- one Half. If'yout 
Oven be quick, Half an Hour will bake them. 
To make an Almond Cbeefecake. 
Lay half a Pound of the beft Jordan Almonds into cold 
Water, and let them fteep there all Night .long, then 
blanch them in cold Water the next morning ; when ydii 
take them out of your laft Water, dry them- with a clean 
Cloth ; afterwards beat them as fine as poffible in a fmaH 
Quantity of Orange-Flower 1 Or Rbfe- Water, In the next 
Place take Haifa Dozen Eggs, and two Thirds only of 
the Whites ; and when you have beaten them well, take 
care to ftrain theui; then add thereto- half a Pound of 
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- Loaf Sugar, with a little Mace that has been well beaten 
in PMarble Morar ; then melt near half a Pond of the 

" beft frefli 'Better you,Canget, arid pour it into your other 
Ingredients in the faid Moitar, throwing in at the fame 
Time a fmall Quantity of Lemon -peel that has been well 
grated. '• AfteYyour whole tngradients have been well 
mingled together, and your Patty- pans are daily in Readi- 
nefs, fill them up to what Height you think proper. 

*To make Almond Cuftards. 
Take a Quarter of a Pound ©f Almonds that have been 

• beaten : fine With two Spoo»fut*of ' R»(e-waterv add pdt 
'rhemlritd aPfrirof Cream; thea adfr to it fuch a Quan- 
tity of 'double-refined Sugar as will fweeferf it. to your 

, PaTare. Sh ! the riefct Place, : bear up the Yolks of four 
Eggs, and fetthem, when robed with your other Ingre- 
dients, ovel the Fire, ftirring them all the Time oneway 
only, till they are of a proper Gonfiftence ; and then poiir 
them tint -fa. to -little Cupsj or you may bake them fa 
fmall China Cups, i J - , ° ! 

To make bak'd Cuftards* 1 

Boil, in the firft Place, * it Pint of Cream with a fmall 

Quantity of ^Mace and Cinnamon tnTt> and as foon as it 

is cold, take four Eggs, leaving out one Half of the 

Whites, a fmali Quantity of Rofe and Orange Flower 

- Water, mifced with Sack, and as much double-refined 
v Siigar and NiltnTeg as will (trie youtf Palate. Mix your 
'■fngrediehrVwell together before you fend them* to thfe 

Ov£ji, and rjfake v rhem in China Cups. ^ 

1 ' :i r .' (fo fnafo tofhtnin Cuftards. - : 

Sweeten- a* Qu art t>f New Milk with Loaf Sugar accord- 
ing to your Tafte, and put into it fome grated Nutmeg * 
"then beat up eight Eggs very well, leaving out four of 
the Whites,* and ft ir them amongft your Milk; then 
bake them either in fmall China-batons, ©r pat the whole 
.into one <j^ep Chirta-DHh. Set theDifh in hot boiling 
Water, that will Vife about. Halfway. If 'you think pro- 
*&ef, you may a^a'fittle Rofe- Water before ycnx fervfe 
"•ft up." 5 / ' ■ : ' ' ' '■ 

To make Orange Butter. 

Beat the Yolks of ten Eggs very well, and add to thi 
Half, a Pint of Rheniih, fix Ounces of double^refined S 
-gar, and *hfe v Jufce of three fweefc Oianges. Set your k 

* 4 G 4 gredienn 



( *5*) 

gredients on the Fire, and continue flirting them one 
Way onljr, till they come to a Confidence; thefc take 
them off, and ftir into them a Lump of Butter about tbe 
fiignefs of a large Walnut. 

Ikstuvctions/w mating Creams •/various Sorts. 

T* wtakta Lemon Cream. 

PARE five or fix Lemons, very thin, and deep them 
all Night in about twenty Spoonfuls of Spring- War 
tcr, with their Juices fqueez'd into it;, (train your Liquor 
. the next Morning through a Jelly-Bag into a Silver Sauce- 
pan, if you have one near at Hand. Add to it, the 
Whites only of half a Dozen Eggs well beaten, about 
Half a Pound, or more if you think proper, of the beft 
Loaf Sugar, and fet it over a gentle Charcoal Fire ; take 
care to keep it (lining all the Time, and but one Way 
.only i when any Scum arifes, clear it off ; and when 'tis 
as hot as you can juft bear to put your Fingers into it 
pour it out into Ijctle Glaflea. . - , 

- Another Way. ;I ( 
Take Half a Pint of Spring Water, and fqueeze tbe 
Juice of four or five of the beft Lemons you can get into 
it j add to the Juice ajfeout a Pound of double-refined 
.Sugar pounded as fine as Powder; then beat up the 
WJmes of aboutfeven or eight Eggs, with, the Yolk only 
.of one, and mix them wjth your. LemOjirwater well toge- 
ther ; and when vou have (trained the whole, pour it into 
a Sauce-pan {a, Skiver. one. if you have it) and fet it over 
a gentle Fire ^ keep ilirring them all the Time, and as 
the Scum rifes'clear it off; then put into it the Peel of 
one Lemon only ; when you find 'tis very hor, but before 
it boils, takeout the Lemon-peel, and pour it out imp 
little China Cups. 

To makt Orange-cream. 

eviile-pranges into a Bafon as will 
produce you about a Pint . of Liquor ; and add thereto, 
the Y< Iks of Half a Dozen Eggs, with two Thirds of 
the Whites only, when you have beaten them well toge- 
ther ; into this beat and fife about a Pound of the heft 
Loaf Sugar; then put your Ingredients into a Silver 
^n, and fet them over a gentle Fire » put in the 
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Peel of about half an Ounce only, and keep (lining fe 
alUhe Time one Way. When you find it is very hot (for 
it mud not boil) take out the Orange-ptel, and pour out 
your Cream into China Difoes, or little GlafTes. 

To make Goofeberry- Cream. 
Pidt two Quart* of Goofeberries, and fcaW them in 
as much Water as will cover them ; when they are 
enough, run them through a Sieve with a Spoon. Beat 
up half a' Dozen Eggs, and put them into a Quart of your 
Pulp*, whilft 'tis hot ; and after you have added to it 
about an Ounce of the beft freft Butter, fweeten all to 
your Palate ; .fhen fet your Ingredients over a flow.Fire, 
and keep ftirring them till you find they are pf a proper 
Confiftence $ then take them' off, and let them ftand by 
till they are near cold ; after that, add two Spoonfuls of 
.tbe juice o£$pinnage, and one Rofe of or Orange Flpwe*- 
water, or Sack, if you like it better; and when you 
have fttrred the whole together, pour it into a China Ba- 
fon. Don't fei ve it up to Table, however, till it is per- 
feebly cold. 

To make Barley Cream. i 

Boll fuch a Quantity of Peail Barley as you think pros- 
per to ufe, in Milk and Water, till 'tis perfe&ly tender £ 
then having, ft rained your Liquor from it, pour jour Bar r 
ley into a Quart of Cream. Set them over the Fire, and 
give tbema gentle boil ; then beat up, with a Spoonful 
of fine Flour, and two Spoonfuls or Rofe or Orange- 
flower-water, the Yolk of one Egg only, and the Whites 
rof five 01 fis ; after that take your Cream off the Fire,, 
and aih your Bggs with ft gradually; then let your In* 
'gredicats, on the Fire once more, that they may thicken. 
When you have fweeten ed the whole to your Palate, poiXr 
it into (mall China Bafons * but don't ferve k up to Table 
till it is perfectly cold. 

To make' Almond Cream. 
Put half a Nutmeg grated, a Bit or two of Lemon - 
?peel> and a Blade of Mace, into a Quart of Cream, and 
fWeeten k to your Palate; then boil them all together i 
in themeraTime, get in Readinefs a Quarter? of a Found 
of blanch'd: Almonds that have been well beaten up with 
Rofe or Orange-flower- water, and nine .Eggs* like*- 
.wife, well beaten and ftrain'd to your Almonds, whick— 
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when well beat together, and fubb'cT through acoarle 
Sieve, muft be mingled witb jour Cream. Then pour 
all your Ingredients into a Sauce-pan, and (et.thera over 
the Fire, and give them a gentle boil, ftirring them all 
the Time one Way only. When 'tit enough, take it off, 
and pour it into your Cups or Batons ; but don't fenre it 
lip to Table till it is perfectly cold. 

To mmkt Blanched Cream. 

Take a Quart of the fweettft and tfcickeft Cream you 
can get ; then, when yotf have fwectened it to your Pa- 
late with double-refined Sugar, and put in what Orange; 
Flower or Rofe-water you think proper, fet it on the 
Firetobdilj in the mean Time, beat up the Whites 
only of about eighteen or twenty Egg» with -a little cold 
Cream ; then ftratn them, in order to take out the Tred- 
elles; and when your Cream* boHs, pour li? four Eggs', 
atnti continue ftirring them one Way only, till ft comes to 
a per feci Curd ; then take it off the Fire, and pafs the 
whole through a Hair Sieve. After that, beat it weii 
with a Spoon till it is quite cold : And then it-is ready to 
be ferved up to Table. 

Another Way. 

Take a Pint of the * fweeteft and thickeft Cream f<m 
tan get, and fweetenit to yoitr Ta ft e; witb double- refined 
Sugar i then grate a fmall Quantity of Nutmeg into it, 
and add one Spoonful of Orange* flower and. Rofe-wa- 
ter mixed, and two Spoonfuls of Canary j after this, beat 
Up four Ergs with one Half of three Whites, andmfe 
Phem with your Cream. Th£n pour? the whole, into a 
-Sauce- pan, and let it ftand over a* gentle Pipe- till it comes 
to a proper Confidence * but 4ake Cafe all the Time to 
keep ftirring it one Way only. Have yo&f'Cttpym Rea- 
dineff , and fill them while your Iogredients.are warm ; but 
don't ferve them up till they are perfectly cold, y : 

To make Ratafia- Cream. 

Boil fix large Laurel-leaves in a Quart of the fweeteft 
and thickeft Cream you can get; but throw the Leaves 
away as foon as they have been boiled long enough. In 
the mean Time, beat up the Yolks only; of five of fk 
Eggs with a fmall Quantity of cold' Cream, and- as-much 
double- refined Sugar as will be agreeable j * when you 
-"-■'.• .' ,hav* 



have thickened ypur Cream with yoirr Eggs, ftttheAvBofc 
ttnoc nsore over the Fire, but take 'Care that it does not 
boil, add keep ftirrtog it all the Time one Way only. 
Whilft it is hot* pour it into your China Bafon* ; and as 

fHwittopitfe&j cold, it i« At to* tfte. * ^ •■'-* 

•'.» ffl dwwfe WMptfCrearh. ' 

. Beat Hifti the Whitesonly df eight Eggs hi Half a1*int 
of Sack, and put tor-them a Quart of the iweetetVOearft 
you can get* 5 when you have ftirred them all up together 1 , 
add as much double- re fined Sugar as -will fuft beft with 
your Palate. If you like it perfumed, yoii may fleep& 
little Made <6r Ambergfeafe, tied : tip ink rtig, in your 
•Cream. ' Have a WJiifk fn teadineft; with ftme Lemoh- 
•peeUtied' up in the Middle- of it,' and w%?p youfCrearh 
<»p with If*;- Take irT the Froth with a Spoon, arid put. 
£t into you* < Glares, or "Bafoy.' 1 J '■:>•.• ,:i u 

N. B* If you defign to fend up any fine Tarts to Ta- 
ble* this— whip* C*eam is veiy proper to be laid over 
them. 

* --J n todke Whipt SyllafeuM, : — ' ' 

Grate thef*eel of two Lemons Intd'a Quart of the 
thickeft and'beit' Creafrf you Caw get ;* atfd thereto half 
a Pint of Sack, and the juke of two 1 Seville Ora'ngea, 
and Half a Pound of the beS Loaf-lugarj pour your 
Ingredients into a broad Pan or deep Difb, and whifk 
thern very well; hate in Readinefs by you fome* Red 
Wine, or Sack, that has been fweetened to your Palate, 
mod put what Quantity ■ (more 'or left) as you tnirikcon- 
^Wttiettt, into y«ur little GfaffeS' >,■ then as the' FjdtIv fifes 
"tfroijiytftfri whipping the. other 'Ingredients',' \iafe ft "off 
Jwfetew Spoony and put it gradually into yotr'r CHalRfe'tili 
they are as full aft they can well hold. Take Notice, 
thefe Syllabubs will not keep long, and therefore make 
fcktlittle more than what- you propofe (hati be eaten in a 
fat'lllftya. It is cuftdmary with fome People, to make 
• Uftf 6i Cyd*r iriftead of' Wine-; biir <m • ftort, 1 ^ Wine / 
fou'Ukth beft/ and fteetehea- to your* Palate* improper |V 
fdr- tfatf Purpolel t "Others •ag'ain make >fc of Lemon, 
*fc* Offangeuwhe^iJ made after' the following Manner : 
Take about a QUiarteYor 1 a Pint of Milk, and fqueeze the 
; J«ice of anv Orange or Lemon into it ; as Toon as your 
•Card is grow* hard* clear the Whey from it, andfweetta^ 
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it to your Tafte . At to your Colouring of it, you may 

make Ufe either of the Juice of Saffroa, Cochineal, or 
Spinnage, according as your Inclination directs you. 
To make Everlaftipg Syjlabuba. 

To five Pints .of the thkkeft and . bcft Cream; yw can 
procure, add Half a Pint of RbeniOi, the fame Quantity 
of Sack, tmt'the Juke of two or three Seville Oranges, 
according as they are in Bigne&. Sweeten tbefe Ingre- 
dients with at leafi. a Pound of doable-refined Sugar, that 
jbas been pounded to Powder, and well fifted; wbifk all 
well together with a Spoonful of Rofe or Orange-flower- 
water, for. the Compels of about Half an Hour without 
Intennifijoni then take off* the Froth, and fill your Gkfies 
with jt, Thefe Syllabubs- will keep- a. Week, or, a Foit- 
. -night, and are better tne Day ar * er toe 7 are niade than to 
be ufed immediately. The beft Method, howevec, of 
whipping any Syllabubs, ir to have ready by you a large 
Chocolate Mill which fliouhj bereferved for that particu- 
lar Purpofe, ,and a large deep Bowl to perform the Opera- 
tion in ; your Froth wilt by that Means be not only 
iboner raifed, but will ftand much ftr onjgefr. . 

Of the Thin that is left at the Bottom, you may make, 
if you think proper, a very fine Flummery. 
' When you are fo inclined) you muft have in Readiness 
by you a fmall Quantity of Calf 's-foot-jelly, both boiled 
and clarified ; aswon as it is cold, take the Fat off, and 
clear it with the Whites of Eggs; and run it through a 
Fianne.1 Bag ; then mj* it with what you preferved i recta 
your Sy lis hubs. When you have ftf eetened it: ;W,itfr dou?- 
ble/e fined Sugar to your Tafte, give it a Boit ;*hen potir 
kinjo large China. Cupa or gafo$s> 'Turnjt,oulwhe»it 
is 4U1K cold, and your Flumnfery is made*, . <. r:i 

To ftake a fine "SyllaDUD/***! the CoMr. 
Sweeten a Quart or Cyder, or what Wipe you pfeafe 
with double-refined Sugar, to your . Pahitei and giatea 
,$Ju^Be£in^o r its t;hen milk the Qow inteiyour Ciqttor.- 
. When you have tbu« adde4.what Quantity; sof thai warm 
Milk yo^ think proper, .'pour Half>a Pjnfyof more (fti 
-proportion to the Quantity of SylUbub, you make) of the 
iweeteft Cream you can get, all over jt. ; ? ; . 

, Jh is Syllabub may' be made at Hornet without gfctag 
^w, if yoi> think proper. You.ojuft tak* Care, 

however, 
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however, Co have your Milk as. new as you can* and, when 
you have fet it over the Fire till it is blood- warm r -four it 
Out of a Tea-pot, or an? other Thing of the like Nature 
ana* bjr holding ^your Hand very high, it will raife as 
good a Froth as, if mijuVd from the Cow. 

* ' - • * • 

Instructions .for mating feveral Sorts of Flummery. 

7i make Flummery <witb Oatmeal. 

PU T what Quantity of Oatmeal you think convex 
nient into a Pan that is both bioad and deep, and 
cover it with Water * and after you have ftirred it well 
together -fas, (owe coafideiabie Time, let k ftand for 
twelve Hour? tfithen clear off your firft Water* and add 
frfefe tp j out Oatmeal ; and ihift it thus once in , twelve 
Hours ievertl Tiroes ;• thei> ilrajn yoiir Oatmeal, thro ? a* 
<;oarfe Hair Sieve, into a Sauce -pan, and fet it over the 
Fire* . Tajte.careto keep Sirring it with a Stick all the 
Time till it boil* to a Confidence* then pour it into 
DHhes.i as foon asit is cold,, turn it oitf imo Plates* and. 
ja^dtoit^hat Wiwe,: Bee^-iMilk, or Cyder, you rhinh 
-proper, and fwee*eq,the Whole to your. Palate with dou- 
iJe- refined .Sugar, au >• .-.? „.. 

o* Take Nltit*) a great deal af Water ffluft be pin at firft 
t to your Oattaeal, and when youpour off your feft Water* 
joqjguA pour.;no more freih Water op, than will ju ft be 
iufficient to ftraia your Oatmeal off. Some People let 
jhejf Oatmeal itajid in Water: eight and forty Hours ; and 
others for threat Days fucceflively, only obfervtng to ihifjt 
jthei<i Waters every twelve iBotir* ; bwf that ts-juft aj-Fancy 
Jtjrti&ft ajrta* the Pejfcms that .are to. partake of it love 
it either tart or fweet. 

Grotes, however, that have been once cut, do better 
than Oatmeal, Every Time you add freflx Water, take 
care to ftir it well together as you did at firft* 

Stmakt Frerfch Fluauwery ! ; . /// 

Bw Half an Ottnae af Junglafe wcry, fine, -and ftir" $t 
ititp * Quart of the thtefcaft I Cream you can get;.; Jet it 
Aoi)fol>abo«tba Qtkarterjof >anHDtitrQver *s ten tie Fbe * 
Jrat *tfee Care to keep' it ftfcrrog aU tile Tiros: ? When 
you take it off the Fare,, fweeten it with doublti-refined 
Sugar to ywir .TaiU, and add id ii an equal Quantity ofc 
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Rofe and Orange Flower- Water ; a Spoon ft I of eacm 
will be Sufficient. Then ft rain it off, and pour it into 
Bafons cr Cups, or what you pleafe ; as foon as it rs cold 
turn it out on Plates* This makes' a: very hartdfome Side* 
Difh. You may add Wine, Cream* or Cyder to it, *feea 
you eat it, as you pleafe, and fweetea it with Loaf-fugar 
to* your Palate*" .1 

When you ferve it up to Table, lay bak'd Pears all 
round your Diftu 

Flummery, thus made* not only looks pretty but eats 
very agreeably. 

To make Hart (horn Flummery. << < < 

Take Half a Pound of the Sharing*: of HarinVdrri, 
and boil it in three Pints of Water till it is reduced to 
/ a Pint ; then it rain it thro' a Sieve into fa &afoft, HxA le* 
it ftand there tillit is almoft cold ; then l ftt it over the 
Fire again ; and as foon as ■ jtou find it difFolved, *6& 
i Half a Pint of the tbickeft Cream you can get to it, that 
has been fcalded and grown cold again, a Quarter of a 
Pint of White-Wine, and t^o Spoonfuls ^of either' Rofe 
or Orange Flower -water.' Sweeten, ft frith ' doftWe-re- 
£ned Sugar to your Palate/ and keep , beatii>giit for' at 
lead an Hour and an Half without Iterrriifllon^,- for 
otfaerwfterit will neither mis iwell; nor iooVagteefcbly to 
the Eye : Before you jput. your r Flummery into your Cups, 
dip them in Water, for other wife it will nortum oue <as 
itlhoutddo. This Flummery may be tateh wither her 
'Wine or Cream, fweeiencd ;with double- termed i Sugar «tb 

your Palate »<';' /«l •.'>'- *{ f •'• 'n^"?.v). o 

< When it is ferved up to Tdble,* let ; fome ; bfencff>d ; 7* 
■rands* that have been cist into long narrowBiw, Ufthrtk 
upon the Top of it. • -•» » u ■ : 1 r*-' !:■:. 

Intravenous for making JtivenSorUof Jeflleti* *' 
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T)UT Half a Pound of HartftiOFn init> three Quarts 
1/ of Water, and«boiI ititill it> turns' to a JWtty tfver a 
flow'FirOv <Straln it before it. grows ebld j then 'put it 
intoaSaucepa* that is^er^'wett tinned^ 1 thdn add td ft 
abdura-Fifti of ; Ahe^iib-Witte, anda Quarter of aPbtinl 
of dou ble refined 1 Sugar* when- you have beat up the 
c near Half a Dosen Eggs into * Froth* flit aU 

the 
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tbc Ingredients wet! together, that the Whites may Be 
well mixed with your Jelly. When it has boiled for a 
few Minutes ; add to it the Juice of three or four Le- 
mons; and then give it another Boil for about two Mi- 
nutes. As fbon as yoo find h verj well curdled, and 
very white, have in Readinefs your jelly bag laid over a 
China-Dim ; pour your Jelly into it and back again, till 
'tis as clear as Rock-water. Thus duly prepared, fill 
your Glatfes with a clean Spoon. Have ready for the 
Purpofe fome of the Rhind of your Lemons, pared as 
thin as poiTible ; and as foon as you have half fill'd your 
GhuTes, throw your Feel into your Dim, or Bafon, over 
which yotir Bag' is laid, imdb^the Time all your Jelly 
is run out!, if will appear Of a fine Amber Colour. As 
there is no certain Rule to* be pvefcrlbed for putting in 
your Ingredient*, you may. pu*tin what Quantity of Le- 
mon Juice and Sugar is molt agreeable to your Tafte ; 
but in the Opinion of moft People, they are good for 
very little, unlefs they are very fweet. 

7# make Calf's Feet Jelly. 
1 Put two Calves Feet into a Saucepan with a Gaflbn of 
Water in it; let it boil over a gentle r*irt till your Li- 
<quor is reduced to one Fourth of its Quantity, and then 
(train it ; when it has tfoed till Ms cold, fkim orT ail toe 
Fat that will He on the Surface of it as clean as pofllMy 
you can. When you take up your Jelly, if you,, find 
any Sediments at the Bottom, make no IJfe of them.; 
but pour your clear Jelly into a Saucepan, and add to it 
about a Pint of Mountain Wine, Half a Pound of double 

• refined* Sugar, arid the Juice of four* krge Lemons. 

• Have in Readinefs the Whites of about Half a T>ozen 
Eggs, or more, if you think • proper, that have been 
well worked up with a' Wh ilk? add them to the reft of 
your Ingredients m your Satfcepan, and keep ftirring 
them all well over the Fire till they boil. In a few Mi- 
nutes 'twill be enough. Have in Readinefs ajajge Flan- 
nel Bag, anid pouryo'at Liquor iri diredtly -;' and as it 

will fbon run xhro\ pour it in again, till you find it run 

- perfe&ty ctear* ihlti lake a large China Bowl j with the 

reels of your Lemons cut as thin as poflibly may be, and 

let your Jelly run into the Bowl $ for the Peels will not 
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only give it a fine Amber Colour, but a Flavournkewife. 
Fill your Glafles with a clean Silver Spoon. 

To make Currant Jelly. 
When you have ftripp'd your Currants from their Stalks, 
throw them into a Stone Jar ; and when you have flop- 
ped the Mouth of it as clofe as poflibie, fet it into a Ket- 
tle of boiling hot Water that rifes to Half-way of your 
Jar ; when itJias flood over the Fire ki fuch boiling Wa- 
ter for half an Hour, take it off, and (train off all the 
Juice you find in it thro' a Hair-fieve. Put a Pound of 
double-refined Sugar to a Pint of your Juice ; and them 
- fet your Ingredients over a quick, clear Fire, in a Bell- 
. metal Skillet, and keep ftirring then till all your Sugar 
. is well duTplved ; then, as you will find a Scum arifes, 
take it very carefully and cleanly off t when your Jelly is 
fufficiently fine, pour it into Gally-pots ; when it is cold, 
have fome white Paper in Readinefs cut of the cxaft Size 
of the Mouths of your Pots ; then dip thofe Papers into 
a fmall Quantity of Brandy, and lay your Jelly upon 
them ; then cover the Mouths clofe with white Paper,, 
that has bad Holes pricked through it. You may put 
. fome of your Jelly into Glafles, if you think proper j but 
take care to paper them as you do your Pots* Take care 
to keep them in a Place that h perfectly dry,, that no. 
Damp may come to them. 

To make Rafberry- Jelly. 
To one Pint of vout Cuxr&nt-jeily put a Quart of 
Rafberries, and mafh them well, together ; then fet thesn 
over a gentle Fire, in a clean Saucepan, and keep them 
flirring till you find they boil. In about, Half a D e»m» 
\ Minutes afterwards they will be enough. Pour your In- 
gredients into Gally-pots, or GkfTes, and. paper them as 
you would your Currants. They w'iU keep good,, and 
have the full Flavour of the Ra&erries for two or three 
Years fucceflively, if required. 

HAVING now purfued my InftrucHons, through 
Cookery, Paftry, and Confectionary, &fc. s *a fan as .'I 
. humbly conceive is requisite for anfwerjng die End pro- 
pafedj I Ihall now give 
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Some General Rules and Direc- 
tion s for MA I D-S ERVANTS. 

* Which by duly obferving, the young Servant will 
fav'e herfelf a great Deal of Tim* and Trouble in 
learning her Bufinefs, and foon be enabled to do her 
Work with Eafe and Pleafure to herfelf, and Satisfac- 
tion to her Miftrefi. 
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Directions to the House-Maid and Kitchin- 

Maid. : 

TH E firirDutv of the Houfe-Maid is to rife early, 
and to drefs herfelf tidily and quickly. Her 
next Office, if in Summer, is to rub the Stove and Fire- 
Irons, with Scouring Paper, and to clean the Hearth. 
When (he has a oiind to preferve her Irons free from 
ruft till Winter, let hex diflolv.e. a Quarter of an Ounce 
of £amphire, and Half a Pound of. Hog's Lard, toge- 
ther* over a very flow Fire, and taking off the Scum, 
mix as much Black-lead as will bring them to an Iron- 
Colour. Then let her fpread this Composition over the 
Steel Grates and Fire Irons ; and letting it lie Twenty- 
four Hours, and then cleaning them neatly with a dry 
Linen-cloth, £he will find them keep unrufted for fix 
Months, come rub their Irons with Mutton Suet or 
Goofe-Greafe, and wrapping them in Paper, lay therh 
by till Winter, when they wipe off the Fat with a dry 
Linen-cleth, and then run them with Scouring-Paper.— 
If in Winter, flic fcoujd firft rake out the Afhes, and 
fweep the Grate very clean. Common Irons may be 
• brightened by rubbing them firft with a Rag dipped in 
Vinegar and the Afhes, then with an oily Rag, and af- 
ter that with Scouring-paper, Rotten-done, or White- 
Brick; but, if Doffible, Red-Brick fliould not be ufed, 
for it makes fad Work, This Method of cleaning ferves 
for all forts of common Irons or BrafTes, though fome 
prefer Goofe-greafe to Oil, or any other Sort of Greafe, 
and do not uie Scouring-paper, to BraiTes. If there be 
very fine Steel Stoves and Fenders, they (hould be firft 
rubbed with Oil, then with Emery, till clear and briphc- . 
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and next with Scouring-paper, which is an Excellent 
Thing to rub Irons, that are not in conftaftt Ufe, with 
every two or three f)ays, asi h tal^es off any Spots 
got in that Time. When flie has thus prepared the 
Stove, &<r and cleaned the Jofide, of the. Hearth, fbe 
may then light her Fire, and wa(h the jVIarble with a 
Piece of Flannel, fnftead of a Bruit, dipped in a. throng 
Lather of hot Water and Soap* She ihouigUhen dry the 
Hearth, and round the Chimney ; but, if the latter be 
Marble, drying it once a Week is fufficient, though 
: the Hearth ought to be done fo to every Oav. ^Cojd 
Water, Soap, and Sand, will do for 'wafting Free -done 
Slabs ; and ihe (hould ufe a Brufli for cleaning jtheoj ; 
for rubbing with a Fire-ftone fpoils *he Ladies Petti* 
coats, and one cannot let a Foot on Slabs,- fo rubbed, 
without marking the Room, unlefs the Slabs be after- 
wards well cleaned with a dry Cloth. Where the Ih- 
fides of Chimneys are covered with • Tires, rubbing 
them with a wet Oath, and then drying them, i* fuf- 
ficient. Hearths and Chirnney T ficfcs of Steel iBoufd ^e 
cleaned in the fame'Manner as 1 fine Steel Stoves. When 
the Hearths and Sides are of Free Stone, they may' be 
cleaned in the following Manner : — ^Firft, fcour them 
clean, as directed for Free- ft one Slabs*; then take. Two 
Pennyworth of Black-lead, and a Quarter of a Pound 
of coarfe Brown Sugar, which, befng weH mixed, put 
into it half a Pint of Small -beer, arid ret it on the { Fir>, 
ftirring the whole with a Stick rill : weli boiled. Tha> 
with a little Bnifh,.bfock the Sides ari^' Bbttdm' of the 
Hearth, at leaft twice over; arid: next Day)'* when they 
are quite dry, rub them well with a hard Brulh, 1 and, 
if they be fmooth and' not* broke, they will lodk like 
Steel, The Bottom, on which the Grate Hands, will 
require more frequent Repetition, as the blacking "wears 
fooner off, than on the Sides, which wilfkeep Ottgritfor 
fome Weeks, or perhaps Months. Brick Hearths,- brufli* 
ed with a Mixture of Red-lead and- Milk, will have a 
Cherry-colour; ' ' ' .-.:.:. 

When the Houfe Maid has finished her Bufinefs sit the 
Chimney,' ; fhe (hould fet about cleaning the Locks ; haV- 
' i ngikft procured a Piece of Paftebbard for each, wirVa 
"a it, juft big enough for ' Hipping 'Aver the 

Lock, 
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Lock, to preferve the Doors, to which the fame Side of 
the Pafteboard ihould always be -applied, for the ditty 
Side would fpoil them. The Locks may be cleaned by 
rubbing them With an oily Rag, and next with Rot- 
ten-Stone, or White-brick ; But (he ought to be very 
careful, that none of thefe two lad get into the Key- 
hole?' Lacquered Locks want no other cleaning but 
: Tu6bing with a Piece of clean Leather or Woolen- cloth ; 

for Gil, or any Thing damp, hurts their Colour. -. 

"Her next Attention ihould be to the Carpers, which fhe 
may fweep with a common Broom, or brutii with a 
Whilk-Broom, and then fold them back ; after which 
fheot/ght to (weep the Rpom, having fir ft ftrewed it with 
Sand pretty damp, throwing it lmartly from her Hand, 
and it will lick wp tire Duft and Flew. Carpets, when 
they will turn, are beft cleaned by laying the wrong 
Side upwards for a Day or two, and then the Duft will fall 
on the Floors. But, before fhe fweepa the Rooms, (he 
ihould brnfh and clean the Window- Curtains, and with a 
Broom fwecp the Windows, and behind the Shutters. She 
ought notto r apply a Brufli or Broom to any Pictures, or 
Frames,* but only to blow the Duft off with a Pair of bet- 
lows ; tho' uie may now and then duft them with a very 
fbft Piece of Flannel, or very (oft Duller j and (he ihould 
alfo blow off the Duft from the Wainfcot, China, and 
Stucco Work. When (lie has fwept the Room, and taken 
up the Daft, withoutleaving any flu tcilhly in Corners : 
^ Iter next Bufinefs js to rub the Wainfcot from the To(> 
to the Bottom with a* DufteY, and do the fame to the 
Windows. In the nefct Pace, the Chairs (hould be 
dufted ; but, as for them, they (hall be treated of after- 
'wards, and alfo Mahogony Furniture in general. Then 
let her fweep the Stairs, throwing on the Upper Stairs 
a. little wet Sand, which will bring down the Duft, 
wirhout flyfng about; .but, if Hair' Stair Cloths are 
ufedj this is only to be done o&aik>naHy as the Cloth's 
* l re found. necefTary to be r&noyed'; though' the Steps 
ought" to be fwept down kv&ti$)$p 'After cleaning 
the Stairs* (he ihould duft the Wainfcot* and Ballifters, 
tjireclly, and alfo the Tops of the Doors 4 . As for the 
Ceilings or Tops of the Stair-cafes, or Rooms, they 
i Should be dufted with a Iong'banded ftet Broom? 
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if they be of Stucco-work, the Dud /herald be bfawed 
off by a pair of large Bellows, with long Handles, 
which may be had at the Turners Shops. When (he 
goes to clean the Stairs, let her take fofc cold Water 
and Sand to fcour them down with, and they will fooa 

be dry. When the Family is up, (he fhould fet open 

the Windows of the Bed-Chambers, and uncover the 
Beds to fweeten and air them $ which will be a great 
help againft Bugs and Fleas. In making the Beds, (he 
ought to begin with that fir ft aired, taking off the fevc- 
ral Things fingly, and laying them on two Chairs, 
without letting them touch the Floor. She (hould (hake 
the Beds well every Day, and if there be a Matrafs, . let 
her turn it at lead once a Week. The cleaning of the 
Head of the Bed, the Vallences and Curtains, with a 
Bru(h or Whifk, is not to be omitted * nor fweeping 
clean all behind and under the Bed (leads : After which 
(he is to fweep and clean every Room, as before direct- 
ed. By thus keeping a conftanr Method, her Buftnefs 
will be a Pleafure inftead of Fatigue. 

Directions about chining B*ardt % Fhors> Plati % 

Glafles, &c. 

A Skilful Houfe-Maid, in the fir ft Cafe, lays on, over 
Night, fome Ox- gall on the Spots, and next Day 
a proper Quantity of ftrong hot Lye, made of Wood- 
A(hes well lifted ; after which, having laid on fome 
clean Sand, (he fcours the Boards, on her Knees, with a 
little hard Bru(h,and then with a clean Cloth. When they 
are pretty well dried, they fhould be rubbed with a dry 
Houfe-cloth, that they may dry quickly and white ; but 
^when the Boards have been very dirty and fpotted, they 
in i! ft, betides, be fcrubbed with cold Water and Sand 
till the Grains of the Wood appear clear and fair. The 
Houfe-maid then, with a trundled Mop, dries the Floor 
very neatly ; and, if it is to be dry rubbed, firft throws 
on fome Sand, and next applies the dry Rubber, and 
fweeps it clea if. Rubbing the Skirting Boards, with a 
Piece of oily Flannel, makes them look as if new paint- 
ed ; but the Floor ihould not be touched by the Flannel. 
&ajrs are cleaned in the fame Way, as is (hewn in the 

preceding 
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preceding Article, but particular Regard {hould be had 
to the Face or Front of the Steps. As for Stone-Stairs, 
they are cleaned with Water and Sand, better than rub- 
bing them with Fire-ftone, the Inconvenience of which 
is fhewed before in the firft Article ; and the fame Me- 
thod ought to be ufed with Marble Pavements ; though 
fame clean them with Soap and Water. Let it be a eon- 
ftant Rule to fcrub the Boards the right Way of the 
Grain ; that is lengthways, and never a crofs. There 
fhould not be much of the Floor wetted at one Time, 
nor a great Quantity of Water laid on them; for whilft 
the Maid is cleaning one Part, the Water foakes into the 
other, and makes it black. Hot Water is of a more 
fpungy Nature than cold, ibkes into the Boards* and 
caufes Damps to remain longer than cold Water. In 
very cold Weather, it is fufficient to warm the Water, 
fo as to take off the extreme Cold * for hot Water will 
freeze iboncr on the Boards than cold j and foft Water 
ftould be ufed inftead of hard; which fpoils the Colour 
of the Wood. Tea-boards are cleaned by rubbing them 
well with an oily Flannel, and then with ft dry Cloth. 
Silver-Plate ought to be waflied with Soap-fuds, and then 
rubbed with a Rag dipped firft into Spirits of Wine, and 
next into Whiting. If wrought Plate, after being foaped 
and boiled, it (hould be rubbed 1 with a fine foft Brufh. 
China, or Stone-ware, when blackened or dirtied, (hould 
be firft (crubbed with foft Sand and Water, and then fop- 
ed and boiled. The Sediment at the Bottom of Englijb 
China, when wafhed only with fair Water, is to be taken 
off by wafting in hot Soap-fuds, and rubbing with very ' 
foft Sand, once a Week. Glafes may be cleaned by rub- 
bing with Salt, and then waihing them in cold Water* In 
leaning Windows, two Perfons ihould be employed, one 
on the Ourlide, and another within ; they (hould firft be 
dufted, then rubbed wkh a moift dean Cloth, and after- 
Wards with a dry clean one; though fotne ufe Whiting t 
but that is needlefs, and takes up much Time. 

How to keep Boards, Tables, Stairs, &c. brown without ' 

nvaftting. 

This is done by ftrewing Tanfy, Mint, Balm* Fen-^ 
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nel, or other green fweet Herbs, on the Boards well 
fwcpt, and rubbing them all over the Wood with a long 
hard BrufiS, till it be fcrubbed clean. When the Wood 
6r Boards are quite diy\ the Herbs fhould be fwept off; 
and the Boards, being well dry-rubbed with a dry Rub-* 
bingoBruOi, will look like Mahogony, and have an agree- 
able Smell. Greafy Spots may be taken out, by laying a 
Iktle Ox-gall on at Night* and wafting them well next 
Morning with a little Bruft and clean Diihclout, with 
fome ftrong Lye* but, if the Spots be flight, a little Clay 
or FuUers-E*rth will do* .or, if they be Dirt or Marks of 
Feet, dry-rubbing will remove them; and after thefe 
Operations the Boards, will keep a long Time bright and 
brown, with only ufing a little hard Bruft. 

I VST *uct 10 M 8 concerning Cbair-Franpts* Table $ t Cabi- 
nets, M*k9g9nj-Fiirniture> GUJfen &c. 

CHAIRFRAMES utauld be firft,well rubbed with 
Luifeed Oil, till they are quite ckan, and then with 
a. dry Qoth till they are bright; and, afterward*, when 
dry, they ftoiild.be 'rubbed with a Piece of Flannel, or 
hard Brufh* befroeared with Yellow-Wax j and then with 
aifoftIiften-D«ftej,.inftead or* which fomeufe Woollen- 
Chftjh. — Spots are taien out, of Tabled by rubbing them 
hard with Linfeed Oil and Brick Duft finely (if ted, and 
then witha dry Cloth till they are bright ; after which, 
let them be well rubbed with a hard £ru(h waxed, and 
afteu thai; witj? dry Flannel. Spots,, if flight, : may be re- 
mpyed by Lemon; Juice alone, rubbed with the Bruin and > 
Flannel j find fometimes Gork, hard applied,, wiljdo the. 
fa#*e, bureaus* Che (Is of Drawers, and India Cabinets, 
hav«e> generally fo much JJrafs about them, that they are 
oajy £o be cleaned by rubbing them with Linfeed* Oil, and 
then with a clean Flannel or foft Cloth till they become 
dty and. bright.— As ibr Mahogoiiy-Furniturc, when free 
from Spots, ikJWSds nothing to clean ir, but to.be ruined 
daily with a fine Linen-Rag. Spots and JDirt may be taken 
°Hti»jr rubfeing, the- Wq©4. well with ftale fmall xW,. then 
with a clean dry Bru/h, and after (hat with a clean Linen- 
Rag. 
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R«£< Glafle* aiid Windows, when cleaned, may get a. 
fine Gloft by being rubbed with Rotten Stone. 

N. B. The Rags ufed, in thefe Cafes, (hould be Pieces 
of old Sheets, &c. and not Dimitf or Diaper. „ 

Direct ions concerning Oil Floor-Cktbs. 

THESE are beft cleaned and preferved by being dry- 
twW>ed every Da jt ; for mopping them fpoM* aqd 
wears th^oifoon out, befides waking their Sides turn up; 
to prevent which laft, thejr (hould be laid with the wrong 
Site upward? once a Week ; J>ut Wirest fit'd fo as to be 
dm.wn, willanfw r er better. Cleaning ?tbe» occaftonally 
with.Milfe, and dry-rubbing them wJfeu dry* wJH matef 
them leaferaa bright as when new.. .- ■ 
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Directions for cleaning ofWwfiUi and other $*-{*,«/ 

THE Stuff to be cleaned Aould firft be well bsuiheqV 
and cleared of aU Spots, as well as poffibk; and 
then being i aid, on , a Table, flwttld be ;hand-wibbed ajl ; 
owfc with tbefollowing CorapouflfonrwlK.. A Quarter .of 
aJBeok of .the wAitefi and beft Filters Eacthdiifolvedin ; 
w*j:ait Water, after,** had :bee» driedhefore the Fire,.at«l^ 
Trwo .RennywortlLof the.Spirit of Turpentine. The wrong* 
Sifcof the Stuff, . whether Valences, Curtains, E#. lhoukt < 
be^tfoft rubbed, and then the Right>Side. After that let' 
them be hungup inTome convenient Place far,drying. TixQ. 
faowjMlxtere ( which Hkawife kilts the Buge) al& QaH9.: 
for Gtodri qr^St tteea); and ^ heir -Bottoms, i* ho*fo> Aon Id) 
be taken out and rubbed the fame Wkj\o Wiieh'sbonfi^fT^: 
tbfp«dught>:to>6^bm&ediWith a bardftrttihr tfentwtth>a 
fo£t C13aths*Bnilh \ and kill/, with a clean Clqtb', when, 
tbtgr wiUlopk 'as if -new. Some Perforis make the above ' 
Gdajpofition into Ro{ls, which they keen* for occafional. 
Ufe>m**-As to Silk Scuffs, theyiihouk&ikewtte bobiulhed 
andD.ireed 'ffbrn«S{Jeiw,^aild. being' tailhiipd* '* ftaWey * 
ihoukti be tubbed i'b tte ftfme ^ltttilrt^o*it1l*iBralWIdr«dJ 
before 
fofift 
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t?owder-Bloe, till all the Dirt is off, when they (hould be 
thoroughly ftiaken, and brufhed arid rubbed with clean, 
dry Cloths. Mohair- fluffs may, be managed the fame 
Way ; and as for Chints and Cottons, they ate treated of 
under the Article Laundry Maid. , 

Directions concerning Pewter, Tin, Copper, Candle-' 

flicks, &C* 

^T^HE Kitchen-Maid fhould have always ready for 
X wafhing her Pewter, &c. a fufficient Quantity of 
Lye made in the following Proportion, <viz. A Pail of 
Wood-A(hes (either from the Hot-Prefiers, Dyers, or 
Bakers) and half a Pail of unflaked Lime, for every four 
Pails of Water; which (hould be all boiled together in a 
Copper, duly (lined, for. about half an Hour, when the 
Liquor mould be poured into one or more Tubs, till it 
cools, and tften be bbt tied fot ufe. 

When (he is to clean her Pewter, (lie lays the Dimes 
and Plates feparately, one upon another, on a DrefTer, 
'with a Piece of Flannel under them. Having wanned a 
fufficient Quantity of the (aid Liquor, (he pours fome of 
it tfpbn the uppermost Plate and Di&j and as file takes 
off each Plate'or Difo, (he empties the Liquor into the 
next. She then.*ttbs them .with a Piece of Tow ; after 
which, having two Bafons of red Sand mixed with the 
Lye, (hefcbursthe Pewter with one, ♦ and having rirtfed it 
in cold Water, clears it.with the Lye and Sand in the other 
Di(h f and then rinfes it in two Waters. The (ame Me- 
thod is u fed foe cleaning Copper and Tin ; but any l*?a(H- 
nefe on them muft be: tii& taken off with Sand and Water. 
Coffee aod Chocolate Pofs, if cleaned this Way, will have : 
no offenSveSojell or Tafte. 

^ Caodleftsoks^. either of Brafs, Icon*. otTrh, are clean-' 
ed by being put into boiling Water in a Ke&le or Sauce- v 
pan* kept for the Purpofe ; and by being wiped, when ' 
taken out (which ought to be one, by one) with a coarfe 
dry Cloth, then rubbed with a f Piece of dean- Flannel' 
Jtepitfor Jthat Bna*:frndaftfcr ; that with a Piece of Lea- 
ther and fome Rotten-ftdne* or white Bjtckji but if nei- 
ther can be.htxj, wkh md ftrick-Duft, ,oc rather with' 
Whiting; Silver *nd \ French' Plate Jh*uld< ibe put fituV 
boiling Veflel, and, when taken out, (hould 

be 
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be dried* and then rubbed bright with a Piece of Leather 
and Whiting. China Candlefticks, either trimmed with 
Silver or Brafs, and japanned Candlefticks, fhould be dip- 
ped in and out of the Wate/ as quick as poflible, till the 
Oreafe comes off, and then wiped quite dry with a Cloth 
and Flannel. Steel Candlefticks will not endure any Wa- 
ter ; therefore the Kitchen-Maid muft carefully melt- the 
Tallow, and then rub them with a dry Cloth ; and take 
off the Spots by rubbing them firft with Oil, and next 
with Emery. Copper and Brafs Veffels fhould, immedi- 
ately afterufing them, be filled with Water (which pre- 
vents the Tinning from coming off) then wiped and dried; 
for if they be not, they gather, as well when empty as 
when Fat is left in them, a green Sub ft a nee, which is rank 
Poifon, or at lead caufes terrible and lading Diforders, 
efpeciallyto thofe who eat firft what is nextdreffed in them. 
Copper and Brafs Spoons, particularly thofe called White- 
Metal Spoons, mould alfo be taken fpecial care of; for 
they gather a greenifh poifon, and nothing mould at any 
rate be warmed in them over the Fire. Broths and Soups 
fhould not be left longer {landing in the Porrage-Pot, than 
while Dinner is taking up. Fixed Coppers fhould have' the 
Fire drawn from under them as foon as they are ufed, and 
fcoured with a Brufh and Sand whilft hot. The Outfides 
of tinned Copper Utenfils mould be alfo fcoured with a 
Bruin and Sand $ but not the Infides, for the Sand would 
take off the Tin, from which any Speck may be removed 
by (craping with the Nails. The Dreffers fhould be fcrub- 
bed with Water and Soap, or Wood-Afhes, any of them 
being preferable to Sand or Fullers Earth, on account of 
their Grittinefs ; and it fhould be a conftant Maxim in 
London, and other Places, not to throw the dirty Water 
down the Sewers, or Shores, if it can be conveniently 
carried into the Street ; for it is very apt to flop thefe 
Drains, and caufe a difagreeable Smell. 

The Chamber-MaId. 

HER firft Studv fhould be to inform herfelf of her 
Miftrefs's Method and Hours of doing her Bufineir* 
that lhe may have her Linen well aired, and every thing 
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nice and clean, ready for her Drefs and Undrefs.She fhould 
have every Article Co difpofed, that (be may know where 
to find them when wanted ; and when (he undrefTes her 
Miftrefs, (he ought to rub carefully what is taken off with 
a clean Linen-Cloth, and having folded and finoothed 
them, to lay them in their proper Places. As the wafhing 
and cleaning her Miftrefs's Apparel are Part of her Buii- 
nefs, (he will find the following Receipts ufefuL 

To take Dirt from any Silk. 

This is done by wetting it with a Cloth dipped in clear 
Water* and then wiping it, till the Stab is out; then 
rubbing it fir ft with a wet Cloth, and next with a dry one; 
and afterwards rolling it up dry in another clean Cloth ; 
but no Air muft come to it* for it would change the Co- 
lour, or crumple it. If the Pieces of Dirt be thick, they 
fhould be let dry, and then (haken off; after which the 
Silk (hould be- rubbed with Crumbs of Bread, and then 
with a clean Cloth, If it be ftained with Coffee* rubbing 
with Milk, and then with fair Water and a Cloth will 
clean it. 

To keep Silks from fiaini ng in ivajbing. 

Diflbrve Cajtile Soap in Rain-water boiled hot ; when 
the Water is near cold, mix it with a little Fullers •£arth« 
and then fcour out your Silks. Don't let them lie in 
Heaps, but (bread them, and clap them between dry 
Cloths, and they will have a frefl* and fair look. 
Now to take out Spots of Oil, oranygreafy Spots, in Silk* 

Let the Spot be covered with French Chalk (craped, 
and then rubbed well with a clean Cloth. Pure Spirit of 
Lemon, without the Effence, will extract any Stain ; but 
Spirit of Sal Ammoniac is thought preferable j for al- 
though the Silk be all over ftained with Oil, it will lake 
it out, at lead: on the fecond Application, if the Silk be 
dry* 

To take Spots out of thin Silks. 

Dip a Piece of black Cloth m a Pint of White-wine 
Vinegar, pretty well heated, and rub it over the Stain ; 
after which fcrape Fullers Earth on the Stain, and put- 
ting dry woollen Cloths above and below, place an Iron 
moderately hot, on the upper Part, and the Spot will 
yaniihu 

To 
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To take Pitch, Tar, or Paint out of Silks. 

Rubbing the Silks the right Way, with a Cloth dip- 
ped in the Spirit of Turpentine, removes them effec- 
tually. 

To clean all Sorts of plain Silks. 

This is done by rubbing them on a Table with Bran 
heated before the Fire. 

N. B. A Peck of Bran is enough for a Suit of Cloaths. 
To clean Satins and Damajks. 

A Suit of thefe may be cleaned by rubbing them with 
the Crumb of a Threepenny Loaf two Days old, mixed 
with a Quarter of an Ounce of Powder-Blue. 

To clean flowered Silks. 

The fame Quantity of Crumb and Powder- Blue, as in 
the preceding Receipt, will do, and mud be ufed the 
fame Way ; but the Bread, fhould be new, as it will not 
be fo apt to get into the Brocade ; and if there be any 
Gold or Silver Flowers, let them be rubbed with a Piece 
of Crimfon Velvet ; after which the Stuff fbould be well 
fhaked, and rubbed with a clean foft dry Cloth; Circum- 
stances to be obferved in all fuch Cafes. 
How Jo reftore the Colour to Silks of a Dark Brown or Iron* 
Grey, &c. Colours, J pot ted with Lemons, &c 

Touching them gently with Spirit of Sal Ammoniac, 
recovers their Colours ; and will do the fame to Scarlet 
and moft other Colours. 

A quick Way to take Greafe out of Woollen-Cloth. 

Dab the Spot with a Piece of wet brown Paper rolled 
up with a red-hot Coal in it. When one Piece of Paper 
and Coal fails, let the Stain be dabbed with another, till 
it difappears, and then brufhed. 
How to take all Kinds of Spots out of Cloth % Stuffs, Silk, &c. 

Mix a Pound of Rock- Allum, burnt and beat to Pow- 
der, with about eight Ounces of the Powder of the Roots 
of Florence-Flame (a Species of the Iris or Flower-de- 
Luce) and to thefe add the Whites of two new-laid Eggs, 
two Pound and an Half of Cake-ibap, and Half of an Ox's 
Gall, incorporating all well together with fair Water. To 
thefe fome add a little Nitre or Saltpetre. Make up the 
whole into round Balls, and dry them in the Shade. When 
you ate to take out any Spot or Stab, wet the Cloth, and 
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then rub it oyer with one of the Balls; after which letting 
it alone for a few Hours, walb it till the Water grows 
clear, which may be after two or three Applications. 
Some ufe warm, and others cold Water, both in the rub- 
bing and the Warnings. 

To take Iron-Moulds, and all Sorts of Spots and Stains out 

of Linen. 
Thefe are removed by holding the Linen, where they 
are, round * Silver or Stone-Mug containing boiling Wa- 
ter, and by rubbing them with a Slice of Lemon. In the 
Middle of Summer, when the Sun is very hot, the foap- 
ing them on both Sides, and then hanging them in the 
Sun till bone-dry, will take them out ; and if the Linen 
be foaped all over, it will be very white. Rubbing the 
ftained Places with Juice of Sorrel, or dipping them in 
the hot juice will take out the Spots. The fame may be 
done by rubbing them with Salt and Vinegar, and (queen- 
ing; or by dipping them a few Times in (harp Vinegar 
boiling in an Earthen, Tin, or Silver Pipkin, over the tire, 
and nipping them ; after which they fhould be well rub* 
bed with Soap, dried before the Sun or Fire, and warned. 
Boiling-hot Milk will take the Stains of Fruit out of 
Linen. 

To take Paint out of Linen. 
Stains of that kind are extracted by rubbing them over 
with Butter, hanging them in the Sun, or before fome 
heat, to dry, and then wafliing them. 

To clean Gold ana Silver Stuffs. 
This is done by (hewing the Crumbs of a Threepenny 
dale Loaf of Bread, mixed with a Quarter of an Ounce of 
Powder Blue, on the Stuff, and rubbing it with the Hand 
till it looks bright. Then the Crumbs fhould be (taken 
off, and the Stuff dufted, firft with clean Flannel, and 
then rubbed with a Piece of Crimfon- Velvet. 

N. B. The Quantity of the Crumb and Powder mud 

be according to that of the Stuff; and for Silver-ftuff, a 

large Tea-fpoonful of burnt Alum, finely powdered, may 

be added to the Crumb of a Threepenny Loaf. 

To clean Gold and Silver Lace* 

This is performed by taking fome Talk, finely pounded, 

jflijnoiftened with the Spirit of Wine, and then rubbing 

it 
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it with a Brufh over the Lace every Way. The fame will 
do alfo for Gold and Silver Stuffs high raifed ; but Lace 
turns black, if rubbed with Talk by itfelf. 

N. B. Gold and Silver Stuffs, in order to preferve them 
from tarnifhing, fhould be folded up with fine Indian Pa- 
per, wrapt in whiced brown Paper well aired before the 
Fire. Round the whited-brown Paper fhould be a Piece 
of green Baize, aired in like Manner ; and in the Drawer 
or Trunk, where they are put, fhould be fome Saffron 
^Papers, which may be had of the Dealers in Saffron. Gold 
or Silver- fluffs ought not to be kept in Deal-Boxes. 
¥o *wajb Cambric ks y Mujlins, and Laces. 
They fhould be twice well foaped, and as often wafhed 
in warm Water ; then they fhould be rubbed with a lit- 
tler Soap and Blue mixed together, and have boiling Wa- 
ter poured on them, and be covered for an Hour or two* 
when they fhould be well waihed out, and rinfed in 
Pump-Water blued. After that they fhould be dried, 
ftarched, clapt in the Hands, half-dried before a. Fire, 
then rolled in a Cloth, and ironed, which fhould be done 
the right Way of the Thread, and great Care taken that 
they be neither finged or frayed. When fmall Things 
are boiled, the Soap and Blue fhould be firft mixed toge- 
ther, then beat up with a Whiflc, and poured info the 
Water in which the Cloaths are to be boiled. This keeps 
the Blue from fettling in the Cloaths; and if as much 
Pearl-Afhes, as will lie on a Shilling, be added,- the 
Cloaths, or Stockings, will be white as Snow. Yellow 
Lineps or Lace may be made quite white, if they be 
well rubbed with a Quarter of a Pound of foft Soap and 
a Quarter of an Ounce of Powder Blue, well mixed; then 
rolled up and put into cold foft Water, with a Spoonful 
of Pearl-Afhes, and then boiled. If the firft or fecond 
Boil do not anfwer, let thetn be boiled again. Linen 
foaped, as above, in Summer, then laid in the Sun, and 
afterwards boiled, will be freed of all Stains. Fine 
Things fhould never be wrung, but fqueezed in the 
Hand. Earthen Pans, or large wooden Bowls, are the bed 
Veflels to wafh fmall Things in ; and as the Bowls are apt 
to fplit, that may be prevented by boiling them in a Tai- 
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low-chandler's Copper with the Tallow. To prevent 
the fmall Cloaths or Lace from Jhining, lay a Piece of 
white Paper over them, when you iron. 

Hvw to make Starch for fmall Linen, 

Having wetted a Quarter of a Pound of Starch, mix- 
ed with a little Powder Blue, fo as it will bruife, add 
to it Haifa Pint of Water, and then pour them into a 
Quart of Water boiling on the Fire. Stir well, and jet 
the Starch boil at lead a Quarter of an Hour, for it can- 
not be boiled too well, neither will the Linen iron or look 
well, untefs the Starch be thoroughly boiled. After the 
Starch is drained, dip the Linen into it, and then fqueeze 
it out. Dip firft thofe Things you would have ftiffeft ; 
but do not rub them in the Starch ; and as you want the 
Starch ft iff or thin, add or diminifh. Some put Gum- 
Arabac, Allum, and Candle, into the Starch as it boils; 
but the fe are prejudicial; and if any thing be added, let 
it be liinglafs about an Ounce to a Quarter of a Pound of 
Starch, for that will help to ftiffen and make them clear, 
but not to be ufed to Laces. A Kettle of Bell-Mettle is 
the propereft VeiTel to boil Starch in. 

To iva/b Silk Stockings or Handkerchiefs, 

Some make a (hong Lather with Soap, pretty hot 9 
then lay the Stockings on a Table, and with a rolled coarfe 
rough Cloth, rub them hard, turning them Several times 
from one Side to the other, till they have paflcd through 
three Lathers. Then they rinfe them in three or four 
Waters, till all the Soap is taken out ; and when quite 
clear, hang them up, without wringing, to dry, with the 
wrong Sittes outwards. They take them down when a- 
bout half dry, and pulling them out with their Hands in- 
to Shape, let them lie fonie time, and then iron them on 
the wrong Side. — Others wafh them in two cold Lathers, 
with Blue added to thefecond, and don't rinfe but turn 
them ; then turning them, pull them fmooth, prefs them, 
dry and roll them up tight. Laying Stockings in foak, be- 
fore wafhjng, fpoils their Colour.— Handkerchiefs fliouki 
firft be warned in cold Water, but never in hot, for that 
quite fpoils them; and then in luke-warm Suds; then 
xinfe, pull them fmooth, fold and dry them. 
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7# clean cafi Ribbands, 
Firft fprinkle them with fair Water, and then fmooth 
them out ; after which Jay them on a Carpet or clean 
Cloth at full Breadth, and then rub them gently with a 
thin Lather of Cafiele Soap ; then rub them, till they be 
dean, in Water wherein a little Allum and white of Tar- 
tar have been diflolved; after which the Colours will be 
fixed in them from further fading ; but you muft take care 
to dry them in the Sun, and fmooth them with a Glafs 
Slick-ftone. 

The Laundry-Maid. 

AS this is not wrote for the accomplished Laundrefa, 
but only for young Beginners, and thofe who un- 
dertake all Sorts of Work, I (hall not treat on the prac- 
tical Parts of her Bufinefs, but only give a few general 
Remarks, together with fome of the neweft and mod ap- 
proved Receipts neceflary to be known. 

Soft Water is beft for wafliing, and fliould be expofed 
for a few Days to the Sun, and allowed to fettle. Hard 
Water may be foftened by laying Chalk in the Bottoms 
of the Wells or Ponds , and if boiled, the Day before it 
be ufed, with fome fine lifted Wood Afhes, and un- 
flaked Lime, according to the Quantity of Water, it 
will anfwer extremely well the Purpofes of Wafhing. 
When one Copperful is thus boiled, draw out the Fire 
from under it, to let the Water fettle; then eniptjr : ' l ?t 
clear into Tubs ; rinfe the Copper, and fill U again/in 
the fame Manner Some Perfons at a great Wain, put 
Ode or Pearl Afhes tied in a Cloth, and let it lie in fhe 
Water they are to ufe for Walhing j and when they boil 
the Cloths, hang the Bag with the Afhes in the Copper. 
This they do, with cdmmon Water, in which they alfo 
fometimes boil Wood Afhes. It is ufual for fome Servants 
to foap their Cloaths well over Night, then put them in- 
to the Copper, and early next Morning heat the Water ; 
after which they takeout the Cloaths, and fo go to Wa/h- 
ing: But this is a bad Method; for in(tead v of loofening 
the Dirt; it fixes it in them, if the Water ihould be in 
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the lead too hot, and make* it fcarce poffible ever to clean 
them. The following is a better Method, and won't 
give half the Trouble.**— Wet the Linen with warm Wa- 
ter, and rub it over with Soap $ then rub the Cloatht be- 
tween jour Hands very hard, and that will loo fen the 
Dirt. After that, let them lie in hot Water till next 
Morning; then wafh as ufual, and there will be noOcca* 
Con for more Soap till the fecond Lather.— Chin ts and 
fine printed Cottons Jhould be firtl thrown into Pump- wa- 
ter, an Hour before wafhing them ; and when wrung out 
of that, let them be wafhed in (hong clear Suds: But if 
there be any fine Colours, as blue, yellow, or green, they 
muft not be fbaped at all, for that will draw out the Co- 
Jour; nor wafted in too hot Water. Then wring them 
out of thofe Suds ; and after that, fhaking them well, 
throw them into Pump water immediately, for they ihould 
not be longer in hot Water than they are wafhing, nor 
kept longer out of Pump- water than they are fh.tling, 
otherwife the Colours will run. Do them thus, till they 
have gone through three Suds ; and having then r in fed and 
blued , them immediately, hang them up to dry, not let- 
ing any Part, if poflible, touch one another. Starch them 
rfhen dry j then hang them up again ; and when dry e- 
nough for ironing, fold and iron them directly ; but let 
them not lie too long together. When the Colours, with 
bad former Wafhings, are run into the white Ground, 
walh the Cloath in three Lathers, but without putting 
it into Pump-water. After that rinfe the Cloath, and 
then put it into a Pail of foft Water mixed with half a Pint 
of the bed White- wine Vinegar, letting it remain there 
an Hour or two, in whiqh Time all the Colours run into 
the Ground will be difcharged, and the Cloth look clear 
and fine. 

To tvajb Thread and Cet l on Stockings* 
Let them have two Lathers and a Boil, having blued 
the Water well | Wafh them out of the Boil, but don't 
rinfe them; then turn the wrong Sides outwards, and 
fold them very fmooth and even, laying them one upon, 
another, and a Board over them, with a Weight to prefs 
them fmooth. Let them lie thus about a Quarter of an 

Hour, 
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Hour, after which hang them tip to dry; and whea. 
thoroughly fo, roll them up tight, without ironing, by 
which Means they will look as new. 

To waft? Worfted Stockings. 
This mould be done in two cool Lathers, but there 
ought to be no Soap rubbed on them ; after which let 
them be rin fed well, then turned and folded like Cotton 
Stockings, and after that dried and rolled up tight. 

Before * the Laundrefs begins wafting, fhe mould take 
care that all Stains or Spots be taken out of the Linen ; 
far which (he will find proper Receipts under the Article 
Chamber-Maid. Old Soap goes farther than new, and 
gives a better Colour. As loon as the Linen is fit for 
ironing, there mould be no time loft ; for it is apt to turn, 
yellow by lying damp. Fine Linen fhould not be fo dry 
as coarfe, when ironed \ and thus it will be ftiff, and look 
like new. 

Ufeful R e ce i pts in a Family. 

To kill Rats. 

PLACE pounded Quick-Lime, mixed with Oatmeal 
and coarfe Sugar, in the Rats Way, with fome Wa- 
ter near it ; and when they eat it, they will drink till they 
burft, after which the reft will leave the Houfe. 

The profeffed Rat-Catchers gather them together in 
great Numbers, and then deftroy them. Their Method 
is this.— They trail a Piece of the moft ftrong fcented 
favourite Food of, the Rats, fueh as toafted Cheefe, o? 
broiled Red-Herrings, from the Holes or Entrances to 
their feveral Recedes in every Part of the Houfe, or con- 
tiguous Building, whence it is propofed to allure them, ta 
the Place of their Deftru&ion, which mould be fouie Clo- 
fet or fmall Room, into which all the Openings, but one 
or two, mould be fhut At the Extremities, and in dif- 
ferent Parts, of the Courfe of thefe trailed Tratfs, fmall 
Quantities of Meal, or any other Kind of their Food, 
mould be laid, to bring the greater Number to the Tracts, 
and to purfue their Courfe to the Centre Place where they 
are to be taken, where a more plentiful Re pad mould be 
prepared for them, and the trailing repeated fox two' 

He tlL 
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tRree Nights. But great Care mufi be ufed by the Ope* 
rator, to prevent th* Smell of his Feet and Body, from 
being peiceived by thefe An nir.ls, who have a fur prizing 
inftinclive Caution, and a Sagacity in difcovering any 
Caufe of Danger: And in order to this, his Feet niuft be 
covered with Cloaths rubbed over with affa fo*tida y or 
any other drone. fmeJHng Sub (lance, that may overpower 
the Scent of thefe noifome Vermin ; without which Pre- 
caution the fuccefs of the Attempt will be fruftrated, or at 
leaft very precarious. It isalfo proper that the Operator 
difguife his Figure by putting on fomething that may con- 
ceal his natural Shape, and make him look like an inani- 
mate Subftance \ and what he puts on mu ft alio be fcent- 
ed with ajfafoetida, as wefl as his Shoes. When the Ope- 
rator has decoyed the Rats for two or three Nights to the 
Place of Execution, he repeats their ftepaft the Night he 
thinks convenient to deftroy them, which is effe&ed diffe- 
rent Ways. Some entice them into a very large Bag, the 
Breadth of which is fufficrently capacious to cover nearly 
the whole Floor of the Place where they are collected, 
which is done by laying Baits of Food in the Bag,, and, 
when the Expence is not begrudged, by fmearinga Veffet 
la : d in. the Middle of the Bag with the Oil of Rhodium* 
which has as bewitching or enchanting Power on them as 
the mar urn Syriacum (or Ma (lie Plant) has on Cats, and 
is fometimes ufed in the trailed Tracts. The Ba g, which 
before lay fiat upon the Ground with the Mouth fpread 
open, is to be fuddenly clofed wherl the Rats are all in it, 
Othe s drive or fright them, by flight Noifes or Motions, 
into a Bag of a long Form, the Mouth of which, after 
all the Rats are come in, is drawn up on the Outride of 
the Opening by which' thdy entered, all other Ways_pf 
Retreat being iecured. Others again intoxicate or poifon 
them, by mixing with the Repaft prepared for them the 
coculus Indicusy or the nux 'vomica. Mix four Ounces of 
the coculus with twelve Ounces of Oatmeal, and twd 
Ounces of Treacle or Honey, made into a Pafle : Pat 
two Ounces of the coculus* well powdered, and infu£ 
ed for fome time in ftrong Beer will anfwer the Pop- 
pofe and a much lefs Proportion of the nux worni* 

€a> than of the ctculus Indku$> will ferve in mixing 

" \ the above Pafte; or any fimifer Competition of 
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thefe Drugs, with that kind of Food the Rats are moft 
fond of, and which has a ftrong Flavour to hide that of 
the Drugs, will equally anfwer the End. When the 
Rats appear to be thoroughly intoxicated with the coculus, 
or tick with the nux <v optica, they may be put into a Bag 
or Cage (having rlrft fecured the Chamber-Door that 
thofe who have any Remains of Senfe or Strength may not 
efcape) and afterwards deftroyed at Pleafure. 

An efficacious Receipt for deft roying of Rugs. 
Take of the higheft rectified Spirit of Wine (viz. Lamp 
Spirits) that will burn away dry, and not leave the 
leaft Moi ft ure behind, half a Pint; newly diftilled Oil or 
Spirit of Turpentine, half a Pint ; mix them together, 
and put in half an Ounce of Camphire, broke into fmali 
Bits, which will dhTolve in a few Minutes. Shake them 
all well together, and with a Piece of Spunge or Brum, 
dipped in forhe of it, wet very well the Bed or Furni- 
ture whereinthofe Vermin harbour and breed, and it will 
infallibly kill and'deftroy them and their Nits although 
they fwarm ever fo much : But the Bed and Furniture 
rim ft be well and thoroughly wet with this Liquor (the 
Duft being firft brufhed and fliaken off) by which means 
it will neither ftain nor. foil, nor the fineft Silk or Da- 
mafk Bed be in the leaft hurt. The Quantity here or- 
dered (which will coft little more than a Shilling) will rid 
any one Bed whatever, however much it may fwarm with 
Bugs: But if any of them fhould appear after once tifing 
this Liquid, it will be only for not having wetted the 
Lacing. &c. of the Bed, or tjie Foldings of the Linings 
or Curtains near the Rings, or the Joints or Holes in and 
about the Bed or Head-Board, wherein the Bugs and Nits 
nbftle and breed ; and then their being all well wetted a* 
gain with more of the fame Compofition, which dries irj 
as fail *r£ you rife it, and pouring fome of it into the Joints, 
and Holes where the Spunge or Brum cannot reach, will 
moft afluredly root them ou: entirely, Some Beds that 
Rave much Wood- Work, can hardly be thoroughly clear? 
c*d, 'without being' firft taken down ; but others, that can 
be thawn opt, or that may be got well to behind, to be 
done as it ihould be,' may be entirely freed of thefe Ver- 
teiin.' The Smell occafioned 'by this Mixture will' all be 
gone in two or three Days; which, however is v eit_ 
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wfcolelotne, and to many People agreeable. You nmft al- 
ways (bake the Mixture very well, whenever you uie it: 
And be fure to ufc it only in the Day* time, and not by 
Candle-light, left it would catch the Flame, and occafion 
Damage. 

The fame Compofition (hould be applied to the Bot- 
toms of Chairs, after they are well brained, and clean- 
ed ; and as for matted Chairs, fir ft wafh their Bottoms 
well with cold Water, and then beat them : Next Day, 
after they are thoroughly dry, brufli them with two Oun- 
ces of Fomantha and a Pennyworth of Angle Size well 
mixed. 

Some Perfons, whole Bugs remain after cleaning the 
Bed, and even frequently before, if they fwarm very 
much, take an old Pillow-cafe full of little Holes, and fill 
it with frefh Deal-Jhavings, and lay it under the Boulfter. 
As thefe Vermin delight in the Shavings, there will be 
Numbers of them found next Morning in rhe Pillow-cafe, 
which you may empty into a Fire, but you muft be 
very careful that none of them get away : And therefore 
a better Method would be to ufe feveral fmall coarfe Bags 
in (lead of a Pillow-cafe, as they may be thrown into any 
Fire, and thereby any Po/fibility of the Bugs escaping pre- 
vented. Rubbing the Joints and Bedftead with Ox-gall 
and Hemp-oil, well mixed together, is frequently ufed with 
Soccefs in deftroying Bugs. Mixing Oil of Turpentine 
in Paint for the Wain footing is a good Prefervative againft 
Bugs and other Vermin. 

To kill Fleas. 

Warning the Floor with Lye and Ox-gail mixed together 
(which mould alfo be done in cafe of Bugs) and rubbing 
the Bedftead with Rue and Wormwood, are e (teemed cer- 
tain Antidotes again (I thefe Vermin : But the/ bed is 
Cleanlinefs, for Dirt is a fure Breeder of them, and where 
there are Sluts, there will be many. Fleas. 

To get clear $f Flies and Gnats. 

All fweet Things, dead Beer, Crumbs, and every 
Thing that may allure or draw Flies, together ihouUl be 
kept out of the way; and if the Tables and Window- 
frames be rubbed with Rue and Wormwood, they will 
avoid them. Be fore at the End ' of the Year, wbea 

thefe 
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thefe Vermin difappear, to deftroy their Eggs, by dur- 
ing and thoroughly cleaning eveiy Hole and Corner where 
they have harboured ; and this will prevent a numerous 
Breed next Seafon. In Rummer, place Afliboughs and 
Flowers, made up in the form of Garlands or any other 
Jhape, at the Head of the Bed ; and the Flies and Gnats 
will harbour about them. Where Gnats are numerous 
and trouble fome, if you wafli your Hands and Face at 
going to Bed, with the Juices of -Rue and Wormwood 
mixed in Water, it will prevent their Biting you : And 
this Wa(h isalfo a Prefervative againft Bugs. If. you live 
nearmarlhy or fenny Lands, where Gnats are generally 
very troublefome, burn fbme Fern in the Room, and thefe 
Vermin will go out ; after which Aiut the Windows, and 
you will not be infefted with them lor that Night. 
Topreferve Poultry from Weafels and Foxes. 

Weafels will not hurt Poultry that are rubbed with the 
Jtfrce of Rue, or Herb-grace $ neither will Foxes devour 
them, if they eat the Lungs or Lights of a Fox,. 
To take Oily Spots out of Paper or Parchment. 

Rub the Spot on both fides with Sheeps Bones, burnt 

white, and then pounded \ after which, put the Paper or 

Parchment into a Prefs between two Boards for about 

twelve Hours, and the Spots will vanilh. 

To prefer*ve Writings from being eaten by Rats or Mice. t 

This is done by uftng Ink made with the In^ufipn or 
Decoction of Wormwood. < ,,.,,., . . ;jj ,, 

To make a Subjiitute for Tinder made with Linen. 

DuTolve three Ounces of Salt p$tre jn a Pint and an, 
half of fair Water in a Kettle or Pan over a clear Fire fj 
Then thoioughly wet tweqty^fbur Sheets of fmooth brown 
Paper feparately in the hot Liquor, and lay then} on fame 
clean Place to dry. When you have Occafion, yau may 

fut a Piece in your Tinder-box, and ufing the- Steel and 
lint, it will catchy like Wildfire. 

How to cement broken China or Glafs. 
Mix very well half an Ounce of poirndecj Quick-lime, 
a Drachm of the Powder ,<*f burnt Flint, and the t like. 
Quantity of Gun^fandarack pulverifed, in the VVhite* 
Qf two Eggs, beat to a Qlair or fine Oil * with which , 
anoint the broken Parts very carefully, and having wipgL 
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the Edges very clean, Jet the Veflels remain in fome 
warm Place till they dry. Some add a little Lime-juice 
to the above Corapofition ; but the Quick- lime and 
Glair of Eggs will do alone. White Lead and Linfeed 
Oil, finely ground together, are frequently ufed; but 
the Edges ought to be well cleaned, before the Pieces are 
put to dry, or elfe the Seams will look nafty. 
To make Milk-Punch that will keep Years by Sea or Land, 

Steep the Peel of twenty Lemons, and of four Seville 
Oranges, in fix Quarts of Brandy or Rum, for twenty- 
four Hours; and then add two Quarts of Lemon and 
Orange Juice (almoft three Parts of Seville Orange Juice) 
five Quarts of Water, four large Nutmegs grated, and 
two Pounds and an Half of double-refined Sugar. When 
thefe have flood twenty-four Hours, add three Quarts 
and a Pint of boiling Milk ; then let the whole (land 
about twelve Hours ; after which run it through a Jelly- 
Bag, till the Liquor becomes quite clear. This will keep 
good to either of the Indies* 

To cure Mufty Bottles. 

Let them ftand full of Kennel Dirt and Water, and 
then rinfe tbem with clean Water.— For cleaning Bot- 
tles, put into them fome clean Water with fmall Peb- 
bles, or rather Shot, and then (hake them well. After 
that rinfe them with clean Water, and then put them in- 
to the Rack with their Mouth downwards: But if any 
Dirt remains after ufing the Shot, clean them with a 
Bottle-brufh j and before you ufe them, rinfe them (be- 
ing quite dry) with a little Brandy, though fome prefer, 
the Liquor with which they are to be rilled. 

7# cure mufty Wine- Calks. . 

This is done by applying the foft Part of a targe freflr 
Wheaten or' Houfhold Loaf to the Bunghole, and letting 
it remain there fix or feven Days. 

For Chopped Hands. 

Waflithemat Night in a Quarter of a Pint of fmall 
Beer warmed, and mixed with a Piece of Butter about 
rite Bignefs of a Nutmeg.- Wipe them, and put on a 
Fair of Gloves. This will make your Hands fmooth, 
infrequently repeated ; but you ought to cut the Palm* 
Hands of your Gloves. , 

An 



yin excellent Com po fit ton to wa(h Hands *w7$, inflead*of 
Waft- Balls, Soap, Almond Powder, &c. 
Dry the whiteft Fullers Earth before the Fire, beat it 
fine, and lift it ; then mix it with an equal Quantity of 
common Sand, dried and fifted. Keep this Compofition 
for Ufe, and, as well as cleaning the Hands, it will make 
them fmooth and fine. 
An approved W afh for making the Sk'mfmootb andjine. 
Boil a Quart of Water with four large Spoonfuls either 
of Bran or Oatmeal, and a Piece of Lemon Pee), about 
ten Minutes $ after which fhain it off, and keep for Ufe. 

For Tender Feet. 
Let them he often warned in hot Water and Bran, and 
the Soles rubbedwith Brandy or Geneva. This Rub- 
bing, 'after long walking or itanding, will give great 
Eaie. 

How to take the Stains of Walnut- Shells, Dyes, and all 
kinds of Spots, from the Hands of Artificers. 
All requiied iswafhing them twice or thrice with Juice 
of Lemon and a little Bay-fair, and letting them dry of 
themfelves. This will not only take off all Spot* and 
Stains, but alfo take away Scurf and Sun-burn. 

For the Toothach, and Scmvey in the Gums. 
Apply an artificial Magnet to the Tooth afrecled, and 
the Pain will be removed. Wafting the Mouth with 
Salt and warm Water every Morning is an excellent Re- 
medy for the Scurvy in the Gums, and makes the Teeth 
-white and clear. All coarfe Powders, and too frequent 
Clearings, ffcould be avoided, for they wear off the fine 
Enamel * and the bed Thing to rub them with is a But- 
cher's Skewer, or a Piece of fame fuch Wood, bryifed 
and bit at one End tiH it becomes'foft. This is the beft 
dairy Brufli that can be made ufe of for the Teeth ; and 
once a Fortnight you may dip it m a few Grains of Gun* 
powder finely bruifed, and rub your Teeth with.it. This- 
will give them an inconceivable Whitenefs, and remove 
<€very Spot or BletnHh ; . Brit your Mouth fliould be tytfl 
wafhed after this Operation, otherwifc the Saltpetre, 'fee. 
ufed in the Compofition of the Gunpqwder, would be in- 
jurious to the Gums. The Teeth mould be, waited eve- 
r ry,Day after Dinner, and at going to Bed. -*" 
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AnhtfalUbU Remedy for a Scald Head, and many other 

Di/orders. 

Boil four Ounces of pure Quickiilver in two Quarts of 
Water in a glased Pipkin,, till Half is waded ; bottle it 
for Ufe ; and the fame. Quickfilver will ferve again, at 
often as there is Occafion for a frefh Supply of Liquor* 
This Preparation, which may properly be called the pour 
Man's Medicine* was, in January 1764, communicated 
to the Public by J Cook, M. D. of Leigh in Effete, who 
cfteems it of as general and extenfive Service as any 
(ingle one belonging to the whole Materia Medic a > and 
as fafe a Thing as fo much fimple Water. In ihort, on 
account of its many and various Virtue, when both ex* 
tcmally and internally tried, be recommends it to de- 
ftroy Worms ; to cure all Impurities of the Skin ; to pu- 
rify the Blood, heal Ulcers, open Obfhu&ions, fcour the 
Glands, and to be drank freely as a Diet Drink* aa much 
and as often as one pieafes. 

For /£* Rickets and weak Limbs. 

Bruife a Peck of Garden Snails in a Marble Mortar ; 
then put them into a Flannel Bag $ let them drop into a 
Bafon ; and preferve the Liquor, which muft be applied, 
as after directed, to the Child, having firft given him 
three Dofes of gentle Phyfic : Then take him in the Morn- 
ing when he riles, and before he goes to bed, before the 
Fire, whether in Summer or Winter, and rub him with 
a Piece of new Flannel all oyer the Back and Joints ; af- 
ter which dip the Flannel in the Snail Liquor, and then 
rub the Child as before. This Method ihould be conti- 
nued for fome Weeks ; and every Morning, after rubbing 
him with the Flannel and Liquor, he ihould be dipped 
with the Head foremoft into Water $ then put a Flannel 
Shift on him immediately, and after letting him run a.- 
bout and play for an Hour to exercife hiui* and make 
bis Blood Circulate, drefs him : But if the Child cannot 
walk, the Nurfe /hould exercife and keep it in Motion* 
If the Child be recoverable.! and, properly taken, care of* 
this Method will cure hinu 
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IT will not be amiis here to add the following. Tablet, 
to prevent xny young Pupils from being impoied on 
by any of the Tradefaien with whom they muft have 
Dealings, almoft every Day, for one trivial Article or 
another. v 

Thefe Tables will ferve for various Purpofes, arid fliew 
the Amount of any Number of Things, at a fixed Price 
for one Thing (ingle in Weight, Meafure, or Tale. Al- 
fo they mew the Price of one iingle Thing, at any Price 
for too, t>r 104, or 105, or 112, or 120; all which fe- 
veral Numbers are in fome Trade or other called an Hun* 
dred, thus : 

I. Moft Things that we number by Tale have five 
Score to the Hundred, and no more, as Men, Money* 
Miles, Yards, EII5, EsV. 

II. Books in Trade have 104 to the Hundred* 

III. Oranges, Apples, Pears, and other Fruit, have 
105 to the Hundred. 

IV. For all Goods fold by common Weight (called A- 
verdupois Weight, 112 Pounds make an Hundred, 56 
Pounds Half an Hundred, and 28 Pounds a Quarter of 
an Hundred. By this Weight, Meat of all kinds, But- 
ter* Cheefe, and moft other Things, are fold ; therefore 
I will here explain it. The Pound contains 16 Ounces 
the Ounce 16 Drams, and the Dram is divided into 
Halves and Quarters. The greateft Weight is a Tun, 
which contains. 20 Hundred Weight, or 2240 Pounds. 

V. Bread, Gold and Silver, and Tome other Things, 
are fold by Troy Weight, which has 12 Ounces to the 
Pound i but the Ounce Troy is more than the Ounce 
A<uerdupoi$ % the Pound Troy being near 14 Ounces Aver- 
dupois. An Ounce is 20 Pennyweights, a Pennyweight 
24 Grains. ' 

VI. Fifh bv Tale has ** 20 to the Hundred, fo have 
Eggs ; but all Fi/h by Weight is by the Pound Averdu- 
f>eh. Fi/h by Meafure is by the Bufliel, half Bufliel, 
Peck, and half Peck, heaped up. 

VII. Cloth, Linen and Woolen, Ribband, " Tape, Fer* 
ret, and fuch Things, are meafured by the YaTd of 4 
Quarters, or Ell Englijb of 5 Quarters, or Eli Flemijb of 
3 Quarters -, and each Quarter contains 4 Nails, each 
Natl being 3 Inches and a Half. ^ -i 
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VHI. All Diftances are meafured by Running or Long 
Meafure; thus: — r- 12 Inches make a Foot, 3 Feet a 
Yard, 5 Yards and a half a Pole, 40 Poles a Furlong, and 
8 Furlongs a Mile 

IX. Liquids are meafured by Ale-Meafure, or Wine- 
Meafure. Beer and Ale thus;— —2 Pints make a Quart 
4 Quarts a Gallon, 4 Gallons and a Half, a Pin, 2 Pins 
a Firkin, 2 Firkins a Kilderkin, 2 Kilderkins a Barrel, 
2 Barrels a Puncheon, 1 Barrel and half, an Hogfhead, 
2 Hogiheads a But. This is called Wincbefler Meafure, 
and is near a fifth Part bigger than Wine Meafure. By 
Wine-Meafure we buy wine, Oil, Spirits, and fome o- 
ther Things, 2 Pints make a Quart, 4 Quarts a Gallon, 6$ 
Gallons an Hogfhead, 2 Hogiheads a Pipe or But, 2 Bins 
a Ton. The Pint contains 2 Half-pints, or 4 Gills, or 
8 Half-gills, or Half-quarterns. 

X. Dry Goods fold by Meafure are Corn, Fruits, Seeds, 
fcfc. 2 Pints make a Quart, 2 Quarts a Pottle, 2 Pottles 
a Gallon, (half a Peck), 2 Gallons a Peck, 4 Pecks a 
BunSel, 8 Bufhels a Quarter. This meafure is largei than 
the Wine-meafure, but lefs than the Beer-meafure. 



TABLES ready caft up. 

Shewing at one View the Amount of any Number of 
Things, of what Kind foever they be, at a certain Price 
for one fuch Thing, from one Farthing to Six Pence, 
which may be carried on as far as isnccefTary by Addi- 
tion, only of the Surplus. 

Note, The firft Column ftiews the Number of Things 
from 2 to 112, and the fecond, third, &c. the exact Va- 
lue of fuch Number, and the given Price of it over each 
Column. 

— Value 
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STABLE/* ca/l up Expences. tr Wages. 



ftrYwr. 


Ar Month. 


Ftr Week. 


"/» 


erXHj 


1 


* *. d. 


/ 


/. 


r. 


d 


/. 


/. 


*. d. /. 


€ 


t 4 


1 








4 


ft 





003 


ft 


030 


3 








9 


1 





Oil 


3 


4 7 


1 





1 


1 


3 





ft • 


4 


4 1 


3 


a 


1 


* 


ft 





• * 3 


S 


7 S 








1 


11 








031 


6 


09a 


1 





ft 


3 


ft 





040 


I 


10 9 








ft 


• 


1 





04ft 


o» 3 


1 


• 


3 





3 





5 1 


9 


13 9 


3 





3 


5 


s 





• •" 


10 


1$ 4 








3 


10 





■• 


© 6" * 


ft 


16 10 


ft 





4 


ft 


3 


e 


7 * 


It 


18 5 








4 


7 


1 





080 


■3 


19 11 


1 





4 


11 


3 





08ft 


«4 


« » S 


3 





S 


4 


1 





091 


«$ 


1 3 


1 





3 


9 








093 


itf 


■ 4 « 


ft 





6 


1 


3 


o* 


10 ft 


«7 


1 « 1 








6 


6 


1 





11 1 


18 


« 7 7 


ft 





6 





3 


• 


11 3 


«9 


1 9 1 


3 





7 


3 


ft 





1 ft 


ftO 


1 10 8 


1 





7 


8 





• 


1 1 1 


30 


ft 6 


1 





11 


€ 








" 7 3 


4© 


3 » 4 


ft 





i$ 


4 








ft ft 1 


$« 


3 16 8 


ft 





"9 


ft 


1 


• 


ft 9 


tfo 


4 12 


3 


1 


3 





1 





3 3 * 


7* 


S 7 4 


3 


1 


6 


10 


1 





3 10 


Bo 


629 





1 


10 


8 


1 





4 4 * 


90 


6 18 f 





1 


14 


6 


1 





411ft 


100 


7 13 5 





1 


18 


4 


1 





S 5 3 


ft*o 


15 6" 10 


1 


3 


16 


8 


ft 





10 11 ft 


300 


*3 ° 3 


1 


5 


"5 





3 





i< 5 1 


400 


30 13 8 


* 


7 


13 


$ 





1 


1 11 


500 


38 7 1 


* 


9 


n 


9 


1 


1 


7 4 3 


loo© 


7* '4 3 





1 '9 


3 


6 


3 


ft 


14 9 ft 



The above Table (hews how much may be expended, or doe, 
monthly, weekly and daily, according to the yearly Allowance of 
any Sam from 1 I. to 1000 1. iocluuve. The fractional Parts of a 
Farthing, in the daily Article, are added or omitted, as they ex- 
ceed or are under tho Half of that Coin : and the Month in this 
Table* and the next, is computed at a 8 Days ; but in the general 
Calculation 365 Days are allowed to the Year. 
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A T A B L E /• caft up Expences or Wages by ilt Day, 

Week, Month, and Year. 



Bylhe 


Day. | 


By the Week. 


By the Month. 


[ By the Year. 


/. 


l 


/. 


*. 


d. 


/. 


/. 


d. 


/. 


s. d. 


• 

o 


o 


o 


7 





a 


4 


1 


10 5 


o 


2 


o 


i 


a 





4 


8 


3 


10 


o 


3 


o 


i 


9 


0- 


7 





4 


II 3 


o 


4 


o 


% 


4 





9 


4 


6 


1 8 


o 


5 ' 


o 


a 


11 





11 


8 


7 


12 1 


* 


6 


o 


3 


6 





>4 





9 


2 6 


o 


7 


o 


4 


1 





16 


4 


10 


12 11 


o 


8 


o 


4 


8 


• 


18 


8 


11 


3 4 


o 


9 


o 


5 


3 


J 


1 





«3 


"3 9 


o 


IO 


o 


5 


10 


1 


3 


4 


«5 


4 * 


o 


if 


•o 


6 


5 


1 


5 


8 


16 


14 7 


1 


o 


o 


7 





1 


8 





18 


5 


2 





o 


M 





2 


16 





36 


10 


3 





I 


i 





4 


4 





54 


1$ 


4 


o * 


I 


8 





5 


12 





73 





5 


o 


I 


>5 





7 








9* 


5 © 


6 


o 


2 


a 





8 


8 





109 


10 


7 


o -; 


a 


9 





9 


16 





127 


15 


8 


o 


a 


\6 





11 


4 





146 





9 


o 


3 


3 





12 


12 





164 


5 


i.o 





3 


10 





14 








182 


10 


ii 


o 


3 


'7 





'S 


8 





200 


15 


ii 


o 


4 


4 





16 


16 





219 





*3 


o 


4 


11 





18 


4 





237 


$ • 


M 


o 
o 


4 


18 





19 


12 





»55 


10 


«5 


5 


5 





21 








2 73 


'5 


io* 


o 


5 


12 





22 


8 





292 





'7 


o 


5 


r 9 





23 


16 





3»P 


5 • 


18 


o 


6 


6 





*5 


4- 





328 


10 


*9 


o 


6 


*3 


: 1 


25 


12 





346* 


IS 


** 


° i 


7 





28 





0. 


3*S 






Compute the Pence but of one Day's Expence* 
^&Unty:PennJs y Angels*, Groats, and Pence, 
. SHptent in one whole Yr ail's Circumference. 

[Or] One Week's Expence in Farthings makes appear, 
The Shillings and Pence expended in a Yi a a . 

* An Angel is Tea Shillings. 
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An Eftimate of the neceflary ChargeTW a Family in 
the middling Station of Life, confifting of a Man, 
his Wife, Four Children, and One Maid-Servant. 



Daily Exptnce 
For I 



3 

3 
i 

2 



For 7. 
s. d. f. 



o 
o 
o 
1 



2 
o 



5 

5 

1 

S 



o 
o 



3 

7 



o 10 2 



BREAD for Seven Per- 
fons, per Head, per Day o 

Butter 

Cheefe 

Fifli and Flefli Meat 2 

Roots and Herbs, Salt, Vine- 
gar, Muftard, Pickles, Spi- 
ces, and Grocery, except 
Tea and Sugar 

Tea and Sugar 1 

Soap for the Family Occafi- 
ons, and wafhing all man- 
ner of things, both at home 
and abroad 1 

Threads, Needles, Pins,Tape$, 
Worfteds, Bindings, and all 
Sorts of Haberdafhery o 

Milk one Day with another 

Candles, about 2 Pounds and a Half per 
Week the Year round 

Sand, Fullers Earth, Whiting, Smallcoal, 
' Brickduft 

Ten-fliillings Small Beer, a Ferkin and a 
Quarter per Week 

Ale for the Family and Friends 

Coals, between four and five Chaldron per 

Annum, may be eftimated at 
Hepairsof Houfboid Goods, as Table-Linen, 
Bedding, . Sheets, and every Utenfil for 
Houfhold Occafions 



Week. Ex. 



o 3 

3 

Pi 01 

o 10 z i 



o i 

o 3 



o 2 
o 4 



2 

1 o 



06 12 



o 
o 



320 

030 



2 

o 



o 
5 



z 
I 



01 30 



0020 



o 
o 



3 
2 



1 
6 



2 
O 



z 6 o 



o t 60 



Six Shillings and Two Pence Weekly for 
Seven Perfons, amounts to 2 

£z 3/. %d, weekly, amount* yearly to 



320 



112 480 

Cloatbs 



Brought over 1 1 z 4 8 
Cloaths for the Matter of the Family 1600 

Cloaths for Wife, who cannot wear much, nor 

verr fine Laces, with' l ' 16 6 o 

Extraordinary E*pence attending every Lying- : * '*' 

in, 10X foppofed to be once in two Years '506 
Cloaths for four Children, at 7 /. per Ann. for 

each Child 28 o A 

Schooling for four Children, at io/. /*r Quarter ' 

for each Child 800 

The Maid's Wages may be 4 10 6 

Pocket Expences for the Mafter of the Family, f ' * 

fuppofed to be about 4 s. per Week . ' 10. ! 8 4 
For the Miflre'fs of the Family, and for the ' 

four Children, to buy Fruit, Toys, fcfe. 

at 2 s.ptr Week 540 

Entertainments in Return for fuch Favours 

from Friends and Relations 4 < I 

Phyiicfor the whole Family, one Year with <: . . j 

another - J 60,9 

A Country- lodging Sometimes, for the Health 

and Recreation, pf jJbjp Famjjy_j_pi inftead^ . . 

thereof, the extraordinary Charge of nurfing 

a£hil<iabroad ' 860 

Shaving, 7 s, 6 d. per Quarter $ and cleaning 

Shoes, 2 4. 6 d. per Qg^txgi -, «. t \ 200 

Rent andT^es, (omething more or tefs $an;5C* ,• o 
Expences of Trade with Cuftomers, Travel-; 

ling-charges, fihriftiqas 3o*-j»oney,. Po£*. 
r age of Letters, &c,- | ~ ' 198 3 

Bad Debts, which may eajfily be more than 

z L per Cent, on the iiippofed Capital of 

1000 /. . 1 ' 20 o 



m 



n> > 



>' f I *'■•'>"'*••• ■ 3'S ; * 
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There muft be laid up onje Year Xvitk ,aco- 

• $ber,fpr zo X^s/moic^t to\*to$* Pbil&j 
% arid- a Widpvw> if there fhould be One,. * 

50b/. a-pi'ece. . , \- 75 o o 

Therefore ioqp /, fry this Eftimate> Hjould 
gain one Year with another 390 o o 

I >:•.'•;,'• ..-Term* 



\mij 



Terms of Carving F I S H, F O W L, and 

FLESH. 



ALLAY a Pheafant 
Barb a Lobtter 
Border a Pafty 
Break a Deer or Egript 
Break a Scarlet or Teal 
Chine a Salmon 
Culpon a Trout 
Mince that Plover 
Rear, that Goofe 
Sauce a' Capon or Tench 
Cut up a Turkey or Bu- 

ftard 
Difmember that Heron 
Difplay that Crane 
Disfigure that Peacock 
Fin that Che vin 
Leach that Brawn 
Lift that Swan 
Timber the Fire 



Tire an Egg 

Tranch that Sturgeon 

Sauce Plaice or Flounders 

Bide that Haddock 

Splay that Bream 

Splat that Pike 

Unbrace* Mallard 

Unlace that Cone/ 

Untach that .Curlew 

Untach that Brew 

Spoil that Hea 

String that Lamprey 

Tame that Garb 

Thigh a Pigeon* Wood- 
cock, all Manner of 
(mail Birds 

Tranfon that Eel 

Trufs that Chicken 

Tufk a Barbie 



Bills of Fare for all Times of the Tear, and aUb for 

Extraordinary Occafions. 

Jt Bill of Fakm/ot Spring Smfon. 



i A Collar of Brawn and 

X\ Muftard 
% A Neat's Tongue and 
- Udder 

3 Boiled Chickens 

4 Green Geefe 

5 A Lumherd Pye 



i A Dim of young Rabbits 5 A Couple of ftewed Rah- 



ABilttfY a Ri/srAft*- 

fummer. 
t Neats Tongues and Col- 

Hflowers 
a A fore Quarter of Lamb 

3 A Chicken Pye 

4 Boiled Pigeons 



Second Cmtrfe 
1 A Haunohof Vemfon 
% Veal roaAed 

3 A Difh of Soals or Smelts 

4 A Dilh of Afparague 

5 A Tanfie 

6 Tftts and Cuftards 



bits 
6 A Breafl: of Veal roafted 
Second Courfe. 

1 An ArtichoakPye' 

2 A Vemfon Pafty 

3 Lobfters and Salmon 

4 A Difll of Peafe 

5 A Goofe- 



V 



,V*s ) 



5 A Goofeberry Tart 

6 A Diih of Strawberries 

A Bill of F are for 
Harwell. 

1 Capon and White Broth 
% A Weftphaiia Ham with 

Pigeons 

3 AGrandSallad 

4 A Neats Tongue and 
Udder roafted 

5 A powdered Goofe 

6 Turkey roafted. 

Second Courfe 
i A Potatoe or Chicken Pye 

2 Roafted Partridges 

3 Larks and Chickens 

4 A made Diih 

5 Warden Pye or Tart 

6 Cuftards 

A Bill of F ari for the 
Winter Seafin, 
1 A Collar of Brawn 
ft Lamb's Head and White 

Broth # 

3 A Neat's Tongue and 
Udder roafted. 

4 A Diih of Minc'd Pyes 

5 A Venifon or Lamb Pye 

6 A DM» of Chicken* 

Second Courfe 
I A Side of Lamb 
s A Dilh of Wild Ducks 

3 A Quince 
Two Capons roafted 
Turkey roafted 
A Di/h of Cuftards 

A Bill of Far* upon Ex- 
traordinary Occafions. 

1 A Collar of Brawn 

2 Pullets boiled 
3ABi<kofFiih 

4 A Difii of Carps 



I 2 



$ A Grand boiled Meat 

6 A Grand Sallad 

7 A Venifon Pafty 

8 A roafted Turkey 

9 A fat Pig 

io A powdered Goofe 

1 1 A Haunch of Venifon 
roafted 

12 Neats Tongues and Ud- 
der roafted 

1 3 A Weftphaiia Ham boil* 
ed 

14 A Joll of Salmon 

15 Minc'd Pies 

10 A Surloin of roafted 
Beef 

17 Cold bak'd Meat 

18 A Difh of Cuftards 

Second Courfe 

1 Jelly's of all Sorts* 

2 A Diih of Pheafant* 

3 A Pike boiled 

4 An Ovfter Pye 

5 A Dilh of Plovers 

6 A Dim of Larks 

7 A Jolly Sturgeon 

8 TwoLobftecs 

9 A Lumber Pye 

10 Two Capons 

1 1 A Difh of Partridges 

1 2 A Fricafev of Fowls 

13 A Dim of Wild Ducks 

14 A Diih of crammed 
Chickens 

1 c A Diih of ftew'd Oyftera 

16 A March Pane 

17 A Dilh of Fruits 
A Bill of F AKt fir Fijh 

Days. 

1 A Diih of Butter and 
Eggs 

2 A Barrel of Oyfter* 



jAF' 



( 
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3 A Pike boiled 

4 A dewed Carp 
$ An Eel Pye 

6 A Sole of Ling 

7 A Difli of green Pirn gut- 
tered with Eggs 

2 A Dim of dewed Ojfters 
9 A Spinage Sallad boiled 
io A Difli of Soles 

1 1 A Joll of frefli Salmon 

12 A Difli of Smelts fried 

Second Courfe ¥ 

1 A Couple of Lobfters • 

2 A roafted Spitchcock 

3 A Difli of Anchovies 

4 Frefli Cod 

5 Bream roafted 

6 A Difli of Trouts 

7 A Difb of Hake 

8 A Difli of Peaches , . 

9 Carp farced . .**'." 
io A potatoePye 

u A Difli of Brawn but- 
tered 

12 Trenches with fhort 
Broth 

13 A Di(h Of Turbot , „ * 

14 A Difli of Eel Pouts' \ 3 

15 A Sturgebnf with fbott 
Broth r ' 

16 A Drfh of Tarts and 
Cu (lards 

A Bill of F are for aXZtn- 
tU maris Houfe, about Can- 
' dUmas. "' ' ( 

1 Pottage with VHeri * 

2 Chatham Padding \ 



3 Fricafey of Chicks 

4 A Leg of Mutton with a 
Sallad 

Garnifli your Diflies with 
Barberries 

Second Courfe 
1 1 A Chine of Mutton 

2 A Chine of Veal 

3 A Lark Pye 

4 Two Pullets one larded 
Garnifhed with Slices of 
. Orange 

Third Courfe 

1 A DHh of Woodcocks 

2 A couple of Rabbits 

3 A Difli of Afparagus 

4 Weftphalia Ham 

Loft Courfe. 

1 Two Orange Tarts, one 
with Herbs 

2 A Bacon Tart 

3 An apple Tart . ' * • 

4 A Dim of Bon Cneifeh 
Pears 

5 A Difh of Pippins 

6 A Di(h of, Pearnumes 

A Banquet' foi tttfam 
titafph. ■ ; 

1 A Brib of ApriejJfer' ' 

2 A Drfh of Marrhaladt; of 
Pippips* 

3 A Dim of PreferyedCner- 
ries. % l ' 

4 A Whole Rtd Quince 

5 A Difli of AtW Sweet 
Meat. * )# V >v - \ 
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Young Woman's Instructor 

» 

For the Right Spelling of Words ufed in 

M.ARK^TlNG^CpOKERY^'PlGKLlNG, PRE- 



A ' ; ■ appetite i artifice 

A Broad apple , Afcenfion 

addrefs appointment. da/ 
advantage apprentice ' afhes 



,« » 



age 


■ apricota d 


iAlii - wettt 


al batter 


, April ; j 


i day ; 


ale 


apron. 


*<P 


allum 


arbour.-,: 


afparagus 


almanac 


ar bo rift . j 


[ aflay 


almond 


arithmetic 


arTembly 


almond cbecfe arms 


ailize 


cakes 


arrack 


afthma 


almond* 


' aras 


aftrologer 


cream 


. arras- hang- - 


aftronom/ 


aloes . . 


ings .cl 


atom , 


alphabet * 


' arras-wfa*er * 


attendants 


alphabetical 


arrears 


attire 


anchovies 


arrow 


auguft 


anife 


arfe 


aviary 


an i feed 


• arfenick 


averdupois 


ankle • 


' arfe-fma?t 


autumn 


Anthony's fii 


earterte > • 


axe - 


apoplexy 


* artichoajc. 


azure 


apoflrophe 


j artichoak- 


B;. 


apothecary 


bottoaia 


Baboon 


apparel 


• article 


bacon 
I 3 



back 

back- bone 

baggage 

bagnio 

baker 

ballance 

ball - 

balfam 

bark 

bankrupt 
barb 
barbel 
barber 

barberries 
bargain 
barley 

barley-broth 
barley -cream 
barm 
barn 
baron 

baronefs \ . , 
barotfet 
barrel 
barrow 
barrow -hop 
ba 



B E 



B L 



V. 



'<* 



• 



c fi 



btrter 

baflcet 

bafon 

bat 

batchelor 

bavins 

bawn 

bay 

bay- tree 

beach 

bead 

beadle 

beam 

bean 

bear 

beard 

beam 

beaft 

bean 

beaver 

bed 

bedding 

bee \ 

beef 

beef-gravy 

beef-iteaks 

beer 

beet 

beet* root 

beeftings 

beetle • 

beggar 

beli 

bell-flowers 

bellows 

belly 

belt ^ 

belzebufet 

bench 

bencher 

bergamot 



betle 

betony 

bever 

beverage 

bezoar 

bib 

bible 

bifoii 
bin 

billet 

billet-doux 

billion 

binding 

binn 

birch 

birds " 

bifcuits 

bifk 

biftort 

bit 

bitch 

black 

blacking 

black-bird 

black-pud- 
dings 

blade 

bladder 

blanched 
cream' 

blanket 

blaft 

bleak 

blemifh 

blew 

blifter 

blite 

block 

blood 

bloom 

blunders 

blundcrbufi 



blufli 


brifentt 


boar 


briftle 


board 


brittle 


boat 


brockala 


boddiee 


broil 


bodkin 


broker 


body 


broom 


bos 

bohea-tea 


broth 


brother 


boil 


brown 


boiler 


bruife 


bolder 


buck 


bolt 


buckram 


bonfire 


buff 


bonnet 


bug 


boot 


bulfinch 


bottle 


bull 


bottom 


bullace 


bow 


bullet 


bowels 


bullion 


bowl 


bullock 


bramble 


bung 


branch 


buns 


brand/ 


burden 


brat 


burdock 


brawn 


buih 


bread 


bu&el 


breakfaft 


bufinefr 


breakfaft- 


buflrina 


broth 


bufs 


breeches 


but 


brewer 


butcher 


brick 


butler 


brick-dud 


butter 


bricklayer 


button 


bride 


buzzard 


bride- well 


C 


bridge 


Cabbage 


bridle 


cabinet 


brimftone 


cacao-nut 


brine 


«« 


brinny 


cake < 



cat- 



C A 




C O 



Q O 



calamint * 

calender 

calf 

calf 's-head 

calf's- feet 

jelly 

calf's foot- 
pudding 
cajlico 
callimanco 
cambrick 
camlet 
camomile 
camphirc 
canary 
canary-bird 
cancer 
candles 
candy 
canker 



cauldron 
cedar 

centaury 

centinel 

century 

chaffinch 

chair 

chairman 

chaldron 

chalk 

chamber 

chandler 

chandlery 

charcoal 

chariot 

charges 

chanty 

chaftiey 

cheek 



chocolate 

chop 

Chrift 

ch rift ma* 

chub 

chump 

church 

churne 

chymift 

ciftera 

citkten 

city 

civet 

claret 

clarify 

clary 

claw 

clay 

cleaver' 

clevernefs 



cheete 

canker-worm cheefemonger cloak 
cannifter chefbire cheefe cloaths 



canvas 

cap 

capon 

carcafe 

cards 

carnation 

carp 

carpent 

carpet 

carraways 

carrot 

carver 

cafement 

cafli 

ca(k 

cafket 

catarrh 

caudle 

caul 

cauftic 



chefnut 

chefs 

cheft 

cherry 

chevin 

chick 

chicken 

chicken- pye 

child 

childermas- 

day 
children 
chimney 
chin 

china- ware 
chincough 
chine 
chip 
chifel 
chitterlings 



I 4. 



clock 
clod 
clog 
defer 
cloth 
clothier 
cloud 
clove 
clover 
clouts 
-club 
coach 
coat 
cob- iron 
cobweb 
cochineal 
cock 

cockathrice 
cockle 
cokney 



coc 

codlin 

coffee 

coffer 

coffin , 

coin 

colewort 

collar 

collation 

collect 

college 

collier. 

collop 

colly flower , 

coloquixytida 

colt , 

comb 

comfits 

coney 

confectioner . 

con ft able .', 

cook 

cookery 

cook-maid > 

cooler 

cooper 

copper t 

copperat 

coquet } 

coral 

cord 

cordial 

coriander 

cork 

corn 

cornchaodler 

cornelian - 

cornice 

corpfe 

coftardraonfr 

cotton 

couch 

cove 



CR 



D E 



•V 



D R 



\ 



coverlid 


craft 


counter pain 


crutch 


count 


cub 


country 


cuckoo 


count/ 


cuckold 


court 


cucumber 


courrefy 


cud 


courtfliip 


cullender 


cove 


culver 


covey 


cummin 


cow 


cup 


cow flip 


cupboard 


crab 


curd 


crack 


curdle 


ctatWtng 


curl 


cracknel ' 


curlew 


cradle 


currants 


crag 


currant-jelly 


cramp 


ca fli ion 


crane 


cuftard 


crape 


cuftomera 


cratch 


cutler 


cravat 


cutlets 


cream 


cygnet 


cre&fe 


cylinder 


creeper 


cypreft 


crefles 


D 


crefi 


Dab 


ere wet 


dace 


crib 


daffodil 


crib huge 


dagger 


crick 


daily 


cricket 


damiifk 


crimfon 


dame 


crocodile 


da ma (in 


crop 


dandelion 


croflet 


darnel 


crow 


date 


crown 


daughter 


cruet 


day 


crurh 


deal 


^mnper 


dearn 



dearning 

dearth 

debt 

debtor 

decanter 

deceafe 

deceit 

December 

decoction 

deer 

defluxion 

delivery 

denominator 

defk 

dew 

diabetes 

dial 

diamond 

diaper 

diary - 

diafcoTdium 

dibble 

diet 

digedion 

dike 

dill 

dimity 

dimple 

dinner 

di-eclory 

difcount 

difeafe 

dim 

dilhclout 

diiTolvent 

diilaff 

d i item per 

diitich , 

dittany 

dividend 

dizzrinefs 

doctor 



dolphin 

door 

dofe 

doublet 

dove 

dough 

dowdy 

dower 

dowlas 

down • 

doxology 

doxy 

doze 

dozen 

drab 

drag 

draggle 

dragon 

drake 

dram 

draper 

draught 

drav 

dregs 

drench 

diefs 

dribble 

drill . 

drilling 

drink 

drip 

dripping 

dripping cruft 

dripping-pan 

drivel 

dromedary 

drone 

diop 

drop-bifcuits 

dropfy 

drois 

drove dro- 
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fc 



drover 
* drought 
drug 
drucgift 
[ duck 
! duckling 
| duck-pye .. 
dug 

dumpling 
dung 
dungeon 
duft 
dufter 
dutchels 
dye 

dyfentery .i 
E 

Eagle 

eaglet 

ear 

earwig 

eafter 

earth 

eatables 

eaves 

ebony 

ecli pie 

eddy 

education 

eel 

eel-pouts .. 

effigies 

egg 

egg-foup 

elbow 

elder . 

elder-roots 

elder- wine 

elecampane 

elea 

electuary 

dements 



Jaclion 



elephant 

elixir 

dm , faflor 

embers • faggot 

ember-week fair 



itffi 



embryo 

emerald 

emony 

empyric 

emrod 

enamel 

endive 

England 



i » 



fairing 
fardingale 
family 
fare ." 
farm 
farthing 
fa ft ion 
fkft 



entertainment fat 



entrails 
entry . 

eringo 
ermine 
errand ■ 
eftimate 
eye 

evening 
. everlafting 
fy llabubs 
ew 
ewer 
example- 
excefs 
excife" - 
excifeman 
excife office 
experiment 
exotic 
exportation 



faucet 

feaft ) 

feather 

feather-bed 

feature 

fever 

February 

fell 

fell- monger 

felt 

felon 

felony 

female 

fen 

fender 

fennel 

fennigreek 

fern 

ferrel 

ferret 

ferry 



extacy 

extraordinary ferula 
extravagant * fefcue 



extreme 

eye 

eyelid 

F 
Fable 



feftival 

fierce 

field 

fife 

fig 

is 



file 

fillet 

filly 

film 

fclth ' 

fin 

fine-dra,wer 

linger 

firr 

fire 

firft fruits 

firftlinga 

fi(h 

iifli-gravy 

£(h-market 

fishmonger 

fitch 

fitters 

five-finger- 

grafs 
flag 
flaggon 
flail 
flake 
flambeau 
flame 
* flank 
flannel 
flap 
flafli 
flax 
flea 
fledge 
fleece 
flero 

flefli-hook 
.flefh-markct 
flint 
flip 
flirt 
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P R 



G A 



^„&- 



G U 



flitter-moufc 


» french flam- 


• garment 


gold 1 


float 


, m ^ 


gamifh 


goldfinch 


flock 


frock 


garret 


goods \ 


flood 


fritter 


garter 


gofpel 


flooding 


fringe 
froft 


gate 


goofe 


floor 


gawze 


gooleberry 


florift 


freife 


gecr 


gooieberry- 


flounder 


front 


geefe 


cream < 


flour 


frontiniac 


gem 


goofe-giblets 


flourifh 


froth 


gentian 


gout 


flower 


fruit 


gentil 


gown 


flower-de-luce fruiterer 


gentleman 


grace 
grain 


flummery 


fruitful nefs 


gentry 


flute 


fry 


gerkins 


grape 


flux 


fryable 


german 


grata 


fly . 


fuel 


germander 


grader 


fodder 


fuller 


ghenting 


grave 


fog 


fume 


ghizzard 


grave-digger 


^gg7 


funeral 


gibbet 


gravel 


food 


funnel 


giblets 


grate 


foot 


furlong 


giblet pye 


grater 


foot- pad 


furrier 


gilliflower 


gravy- foup 


fore-door 


furze 


. gimlet 


greafe 


fore- finger 


fuftian 


gimpt 


gridiron 


fore- front 


fuftick 


gin 


grillade 


forehead 


G 


ginger 


grift 


foreman 


Gable 


gingerbread 


E rit 


forenoon 


g*g* 


girdle 


groat 


forelt 


galbanum 


girth 


grocery 


i Fore-teeth 


gall 


glanders 


grogram 


fork 


gallery 


glauer 


groin 


fortnight 


gallon 


gHl !? , r 


groom 


forty 


gallows 


glafs-houfe 


grotto 


fount 


gammon 


glider 


ground 


fountain 


gander 


glitter 


ground-ivy 


fowl 


^gantlet 


Gloucefter- 


groundfel 


fox 


gaol 


cheefe 


grout 


frail 


garbage 


glue 


gruel 


frame 


garble 


glutton 


gueft. 


freight 


garden 


gnat 


guinea 


french beans 


gardener 


goat 


gull 


L^-chbifcuita garlick 


GOD 


gullet 



gum 



f 



ti A 

gum 

gunner 

guflet 

gut 

guttle 

gutler 

guzzle 

H 
Haberdafhcry 
hackney- 

each 
haddock 
haft 

haggei* 

hair 

halter 

ham 

hammer 

hammock 

hamper 

hand 

handful 

handle 

handforae 

hangings 

huigoua 

hare 

harlot 

harnefr 

harp 

harrow 

harfiet 

hart 

hart/horn 

hartfhorn- 

flummery 
hartihoin 

t. J ' cU 5. 
harveft 

hafel 

halh 



V H 1^ 

' "'Ml -^^^ 

hafp 

haflinga 

hat 

hatch 

hatchet 

hatter 

haven 

haunch 

hawk 

hawkers 

hay 

hazard 

head 

heal 

health 

heap 

heart 

heart-burn 

heat 

heater 

heath 

heaven* 

heel 

heeler 

hegles 

heifer 

hell 

hellebore 

helm 

helmet 

hem 

hemlock 

hen 

herbs 

heron 

hearing 

hide 

hill 

hillock 

hilt 

hinge 

hire 



n \j 



hireling hut 

hock hyacinth 

hock- tide hyflbp 
hog J 

hog's pudding Jack 

hogoe jack-a-lan- 
hogfliead thorn 

hoidon jack-daw 

HolyGhoft jackall 

honey jacket 

honey-comb jack-pudding 

honey-dew jakes 

honey-moon jalap 

honey fuckle January 



hood 

hoof 

hook 

hoop 

hopper 

horn 

horn book 

horfe 

hotter 

fcoft 

hoftefs 

hot cockles 

hove? 

hound 

hour 

houfe 

houfhold 

hoy 



japan 

jarr 

jafper 

jaundice 

jaws , 

ice 

iceing 

jellies 

J ell £ 

jerkin 
jerjfey^ 
j examine 
Jefus 
jews ears 

jifi 
jut 

image 



if 



i. 



1 



huckle-bone imbroidery 



huckfter 

humbles 

hundred. 

hunger 

hunter 

hurdle 

hurricane 

hufband 

hu& 



impoftor 
impoftmjme. 
inch 

income j; 

induftry j 
infant I 

infirm j 

infufiop <P 
ingot 



ingredient 

ink 

inkle 

inmate 

innholder 

inftcp 

intel left 

interlude^ 

intermingle 

intermixture 

inteftines 

inwards 

job 

jockey 

joift .. • 

joiner 

jointure 

joU 

journal 

journey 

journeyman 

jowler 

joy 

iron 

ironmonger 

ifing-^tafs 

iflue 

itch 

item 

jubarb 

judge 

June : 

4 u g - 
jugler 

juice 

July 

julap 

juniper, 

juflice * 

ivory 

tvy 

,7 V. 



la A 

K 
Kennel 

kerchief 

ker fey 

kettle 

key 

key- hole 

kibe 

kick 

kickfliaw 

kid 

kidney 

kidnapper 

kilderkin 

kiln 

kine 

kit 

kitchen 

kitten 

kite 

knee 

knee-firings 

knell 

knife 

knight < 

knighthood 

knob 

knock 

knocker 

knop 
..knot - . • •' 

knowledge 

kmickie 
L 

Lace ' 

lace-maker 

lack 

lackey * 

lad 

ladder- 

ladle - 
• lady 






1* 1 



ladyfh'p 
Iamb 

lamb's head 
lambkin 
lamb-pye 
lamprey 
Iamenefs 
lammas-day 
lamp 
land 
landlord 
landlady 
laundrefs 
landry 
land (kip 
lane 

lanthorn 
lap 

lappet 
lapwing 
lard 
larder 
lardoon - 
lark 

lafer-wort 
Jafti 
lafk 
lafs - 
laft 

latch - 
• lattice 
i laudanbm • 
lavender 
lawd 
lax *. 
laxative 
leach 
lead 
leaf 
leak 
lean 
leap 



leafe 

leafee 

leather 

leaven 

lecture 

lecturer 

ledge 

leech 

leek 

lees 

legacy 
lemon 

lemon-cakes 
lemon-cheefe 

cakes 
lent 
lentils 
leopard 
leper 
leproly 1 
lefTon 
lethargy 
letter 
lettice 
lever 
levret 
lice 

lice bane 
licorifh . 
lid 
life 

life- guards 
light 
liliy 
limb- . 
lirne 

limonade 
- line 
ling 

liniment 
lick 

linnet 



L U 
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M D 



i 



linnet 
lint • 
lion 
lionefs 

lip . 

liquid 
liquorifh 
little 
lively hood 

liver 

livery 

livery-man 

lizard 

loach 

load (lone 

loaf 

loam 

lob-lolly 

lobfter 

lock 

locket 

lockram 

locuft 

lodger 

lodging 

lop 

loin 

London 

loom 

loriner 

lot 

lot- tree . 

lottery 

lottery office 

love 

lovage 

loufe 

lozenage' 

lumber 

lumber-cpy* 

luggage 
lunacy 



luncheon 


marmalade 


mercer 1 


lungs 


marriage 


merlin. 1 


lurcher 


marriageable 


mermaid 1 


lute 


marrow 


meffengef 3 


lute ft ring 


marrow pud 


- midwife a 


luxury 


ding 


midwinter 1 


lye 


mar (ha 1 


mildew 


lynx 


mar fha Ilea 


mile • 


lyre 


martinmas 


milfotf 


M 


mafquerade 


milliner 


Mace 


rnafh 


mill 


mackarel 


mafk 


miller I 


mackaTOon* 


ma ton 


millet 


madam 


maft 


million • 


maggot 


maftick 


milk 


magpye 


maftiff 


milkman 


maid 


mat 


mi Ik woman* 


maiden 


match 


milt 


malady 


matrimony 


mine 


mallard 


- matron 


miner 


mallows 


Maundy- 


mini ft er 


malt 


thurlday 


mjnfter 


matter 


maw 


mince 


• mane he t 


maw worms 


mine'd meat 


mango 


mawks 


mine'd-pyes 


mantle 


mayor 


mint 


mantelet 


mayoralty 


minuet 


mantle-piece 


: mayorefs 


misfortvne 

* 


mantua 


' mazarine blue mifs 


mantua-maker mead 


mift 


map 


meadow 


mittrefs 


maple 


meal 


mifletoe 


maple tree 


meal man 


' mite 


March 


meal tub 


mithrjdatc 


march pane 


meafure 


mittens ' 


marigold 


' mealies • 


■ mixture ' 


marinade 


meat 


: mizzle : 


marjoram - 


> medal 


• moat ; 


, market : • 


' medicine 


' mob - ■ jm 


; market-man 


J melon 


mock *: -' 


. market-wo- 


1 memorandum mode 


man 


memory - 


modiCHiP 



M U 



N I 



P A 



mohair 

moiety 

moifture 

mole 

molofles 

Monday 

mongrel 

monkey 

monfter 

mouth 

monument 

moon 

moon Cftd 

morals 

morafs 

morning 

m or phew 

morrow 

morfel 

mortal 

mortar 

moft 

mother 

mouldv 

mound 

mountain 

mouth 

mow 

muck 

muckender 

mud 

muff* 

muib 

mule 

mum 

mumper 

munch 

roufcle 

mulk 

mufic 

— ^fket 



eny 



muflin 

mufiels 

mud 

mutton. 

mutton broth 

mutton chops 

mutton pafty 

mutton pye 

muwle 

myrrh 

myrtle 

N 
Nag 
nail 
name 
nap 
nape 
napkin: 
nard 
navel 
neat 
neatnefi 
aet.weight 
necetiane* 
neck 
necklace 
neclar 
nectarine 
needles 
needy 
neice 
neighbour 
nephew 
nerve 
neft 

nettling, 
net 
nettle 



nicety 

night 

nightingale 

nip 

nippers 

nipple 

nit 

nitre 

nitty 

noddle 

noggin 

noft 

nofeny 

noftnls. 

note 

novel 

novelty 

November 

nouriuuncnt 
nozafe, 

numbers 
nun 

nuncheoa 
nurfe 
nurfery 
nut 

nutmeg 
nutting 
nymph 
O 
Oak 



news* 
nib 

nibble 
nice 



oar 

oatmeal 
oat pudding 
oats 

Oftober 
oculift 
oddnefs 
ockham 

oeconoory 

offal 

oil 



oilman 

ointment 

oker 

olio * 

olive 

omelet 

onion 

onion foup 

onyx 

opera 

opium 

orange 

orange-butter 

orangery 

orchard 

ordinary 

ont 

organ organift 

orris 

orrietaa. 

oris 

ofier 

•ftler 

oftrtdgr 

otter 

oven 

ounce 

outhoufe 

ox-palate* 

Pack 

packet 

paddle 

paddock 

padlock. 

page 

pail 

paint 

painting 
palace 
palfey 
pankakc 

pane 



P H 

pane 

pangs 

pantry 

paper 

pappy 

paramount 

parcel 

pariihoner 

parliament 

parlour 

parmefan 

parrot 

parfley 

parfon 

partridge 

pafte 

pa dry 

pafture 

patient 

patten 

pattern 

pavement 

paunch 

pawnbroker 

pea 

peacock 

peas-foup 

peach 

peck 

peel 

pelican 

pen 

pencil 

penny 

penthoufe 

pepper 

perfume 

periwig 

perquintes 

petticoat 

pewter 

phea&nt 




Q^U 



R O 



phlegm 
phyfician 
pickling 
picture 

PJg 
pigeon 

pigeon pye 

pilchard 

pinion 

pillow-bear 

pincers 

pine-apple 

pipkin 

pipin 

pitcher 

plaice 

plane 

flatter 

plover 

plough 

pluck 

pium-puddii 

pock 

poifon 

pomatum 

poppy 

porcelain 

porrenger 

poftet 

poft-office 

poftillion 

pottle 

pouch 

poulterer 

pound 

powder 

pox 

prefenre 

pretty 

primer 

prtmrole 

princefs 



printing 


quickfiiveE 


prifoner 


quilt 


probe 


quince 


product 


quit-rent 


promife 


quotidians 


prong 


quotient 


propofal 


R 


proverb 


Rabbit 


providence 


radifli 


providon 


ragoo 


prune 


raiment 


ptifan 


rain 


pudding 


rainbow 


puffin 


rammer 


pug 


ra (berry-jelly 


pullet 


rafher 


pulley 


lafoc 


pulpit 


rafp 


pulp 


ratafia-cream* 


pulie 


'rattle 


pumb 


raven 


\ pumpkin 


ream 


punch 


receipt 


puncheon: 


reckoning 


punk 


ted cabbage 


puppy 


remedy 


purge 


rennet 


purl 


feftorative 


purple 


reward 


purflane 


rheniih wine 


purfy 


rheumatifm 


pufli 


rhubatb 


pufs 


rib 


put 


ribbon 


« <*- 


rice-pudding 


Quagmve 


rickets 


quart 


ring 


quarter* 


rye % 


quartern 


roach 


quantity 


roaft 


quality 


robe 


quick 


rock 



*. 
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S H 
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S T 



roc 

root 

rope 

role 

rofemary 

rofin 

rotenefs 

rubber 

rubbifh 

ruby 

ruff 

rufli 

rundlet 

rupture 

ruflet 

rufletin 

nifty 

S 
Sabbath 
fable 
(addle 
fafFron 

fahmfiWer 
(alary 
(allet - 

• falmon 

• falt-feller 
■• falvc 

.fand ' 

fattin 
^aturday 
Jnuce 
. Taucer 
frfavoys 

faufage 
. faxafrage 

fortes 

• (ball ion 

-J§gte- 



(cholar 

fciflbra 

fcold 

fcollop 

fconce 

(coop 

fcore 

Jcouring 

fcrag 

icraper 

(fcreen 

fcrew 

fcrutore 

fcuil 

(cum 

(bullion * 

(curvy 

fcuttle 

feal 
: (earn 

feamfter 

feamftrefs 

feafoa 

feafoning 

feed cake 

felrage 

fena 

fejifes 

September 

ferge 

lervant 

fewet 

(ex* 

(bad 

ftar " 

(hailooa 

(halot 

ihamoy 

lhape 
' (havings. 
• (hears 

(heath 



Jheet 

fhelf 

(bifr 

(hilling 

(hire 

(hock 

(hoeinaker 

(hovel 

ihoulder 



fpattle 

fpeftacles 

fpice 

§>jgot 

tymnet 

fpit 

ipleen 

Iplinter 

fpoon 



(hrewor (cold (pout 



JV 



fluimp 

(hrove-tide 

(butters 

fiere 

(ilk 

filver 

fimnel 

finew 

tippet 

filler 

(kewer 

ftiilet 

(kin 

fkylark 

flipper 

floven 

fmall pox 

fmallage 

fmelt 

fmock 
. fmoke 

fnail 

fnwel 

(hot 

(hufFers 
..foeket 
- foil 

[fole ^ .i 

: ibp : J 

&>u(e ( 
fparabfcs 
iparrow 



(prat 

(pring 

(prout 

(quirrel 

ftable 

flack 

ftaWion 

ftandiih 

fiationer 

day 

(leak 

fteel 

ftewaid 

ftingo 

ftinfc 

Airrup 

flitch 

ftock-gillt- 

flower 
ftockings 
ftole 
ftool 

ftomacher 
ftone 
{topple 
ftork 
florin ' 
ftove ji 
'(trainer; 
uxaw , 
ftreet 
firing 



T A 
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T E 



ftru m pet 
fluff ^ 
fturgeon 

fuccory 
fucker 
fuckling 
fads 



fugar 
fulphur 

fumme throat 

Sunday thumb 

fupper Thurfday 

furteit thyme 

fargeon tick' 

furloin tid-bit 

furtout timber 

fwab tm-man 

fwallpw tinder 

fwan tittle-tattle 

fweat toaft 
fweet-breid tobacco 

fwelling toilet 

fwine tongue 

Twitch tooth 

fwivei top* knot 

fwoon towel 

fword town 

fycamore .toy 

iyrup thrtfh 

T tray 
Table-cloth treacle 

taffety treadles 

tallow trencher 

tamirinds tripe 

tankard trotters 

tan fey > trout 

tap • tro^ weight 

tape trumpery 

tapfter trunk 

tarnifli truffel 



tart 


tub-man 


tafte 


tucker 


tatters 


Tuefday 


taxes 


tun 


tea-tongs 
tenant 


tunnel 
turbot 


tenement 
tefter . 


turkey 
* turnpike 


tetter 
thigh 
thread 


turnip 

turtle 

tweeezers 



vulture 
W 
Wages 
waggon* 
wainfcot 
walnut 
warren 
watch 
wedlock 
Wednefday 
weep 

twelve-month We it ph alia 
twig wherry 

twilight whipt^creamv . 

twin white-broth . 

* tympany Whkfunday 
V whole fome 

Vagrant widow 

varlet winding- fheet 

vault' windlafs 

velvet . winch 
venifon party window 
verdigreafe wine, 
verjuice wing 

vermillion wolf 
veat-pye woman, 

vial womb 

victuals wood 

vinegar wool 

vintner work 

yrpev grafs wormwood 
ulcer worded 

umbrella wound 
undrefs wrappers ^ .* 

unguent wren • 

un|corn wrift 

voidet writing 

vomit ! Y - « 

upholder Yard 
urinal' yarn 

ufquebaugh yeail 
utenfil yello 



Y O 



T O 



z o 



yeftcitlay 



f* 



zenith 



yonngAct: 

yonth 

yonthfnl 



jf Table ^/fc »g/f familiar Proper Names 

4f Men mf Women. 



A 
Abel 

AblftkUB 

Adam 

Alcmdet 

AmbtoJe 

Andrew 

Anthony 

Arnold 

Arthur 

Anftin 

Anguftds 

B 
Barnaby 
Bartholomew 
Benjamin 
Bernard 

C 
Gaffar 
Charles 
Cfiriftopher 
Cleinent 
Conftaotine 

Daniel 
David 

Dennis 
Dunftan 

I v E 



Edward 




I&ac 
Jade 

Jnlian 

L 
Lambert 
Lancelot 
Laurence 
Leonard 
Leopold 
Lewis 
Lake 

M 
Malachy 
Mark 
Martin 
Matthias 
Matthew 
Maurice 
Michael 
Mofes 

N 
Nathan 
Nathaniel 
Nehemiah 
Nicholas 

O 
Obediah 
Oliver 

P 
Patrick 



Paul 



D O 



M A 



U R 



Paul 
Peregrine 
Peter 
Philip 

R 
Ralph 
Raphael 
Reymond 
Reynold 
Richard 
Robert 
Roger 
Roland 



A 

Abigail 

Alice 

Agnes 

Amelia . 
Ann 
Arabella 
B 
Barbara 
Beatrice 
Betty 
Bridget 

Caroline 

Catherine 

Cecil* 

Charlotte 

Christian 

Conftance 

D 
Damans 
Deborah 
Diana 
Dinah 
Dorothy 



s 


Theophitus 


Solomon 


Thomas. 


Samuel 


Timothy 


Sampfon 


Toby 


Saul 


V 


Sebaftiam 


Valentine 


Sigifmund 


Vincent 


Silverier 


Urban 


Simeon 


W 


Simon 


William 


T 


Walter 


Theodore 


Z 


Theodofius 


Zachary 


es of WOMEN. 


£ 


Margaret 


Eleanor 


Margery 


Elizabeth 


Mary 


Either 


Martha 


F 


Maud 


Flora 


P 


Frances 


Penelope 


G 


Phebe 


Gertrude 


Phyllis 


Grace 


Prifcilla 


H 


Prudence 


Helen 


R 


Henrietta 


Rachel 


I 


Rebecca 


Jane 


Rofamond 


Jean 


Rofe 


Ifabe! 


Ruth 


Judith 


S 


L 


Sarah 


Laura 


Sophia 


Louifa 


Sufanna 


Lucy 


T 


Lucretta 


Thereca 


. M 


U 


Magdalen 


Urfula 
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